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This  month,  because  of  National  Salmon  Week, 
canned  salmon  takes  front  row  in  Canco’s  retail 
grocery  atlvertising.  This  advertisement — appearing 
in  leading  grocery  papers — is  full  of  practical  infor¬ 
mation,  merchandising  suggestions,  display  ideas  and 
plans  for  related  item  selling.  It  will  help  more  than 
100,000  retailers  sell  more  canned  salmon  during  Lent. 
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DEPENDABLE  SEEDS 

FOR  THE 

CANNING  AND  PICKLING  TRADE 


MASTER  MARGLOBE  TOMATO 

A  specialty  of  outs.  No  better  Canning  Tomato  ever  produced 


Peas,  Beans,  Corn,  Cabbage, 
Cucumber,  Beet  and  Tomato  Seeds 

We  are  leading  growers  of  Tomato  Seeds,  producing  them 
under  our  own  supervision  and  under  the  direction  of  expert 
tomato  growers,  growing  the  tomatoes  for  seed  purposes  only. 
No  better,  true  to  type  stocks  are  obtainable  anywhere,  re¬ 
gardless  of  price.  Seed  put  up  in  quantities  to  suit  the  buyer. 

Correspondence  in'viled,  ask  for  our  Tomato 
circulars  and  prices. 

F.  H.  WOODRUFF  &  SONS 

Growers  of  High  Class  Seeds 

MilFord,  Connecticut 

Atlanta,  Ga.  »  Toledo,  Ohio 


WEIRTON.W.VA 


PLANTS 

OF  THE 

PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS 

CAPACITY 600  MILLION  CANS  PER  YEAR 

MAIN  OFFICE 

BALTIMORE  MD.  - 
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The 

DUPLEX 

TRIMMER 

and 

SLITTER 

by 

CAMERON 


No.  120  Duplex  Trimmer  and 
Slitter  with  tin-package  Lifter 


We  have  acquired  the  Slaysman  patent 
on  this  machine  and  we  present  our 
modern  device  for  making  body-blanks 
with  speed  and  accuracy. 

Tin-plate  now  comes  in  ten-package 
bundles  (1120  sheets).  These  bundles 
are  loaded  directly  into  the  Lifter  by  a 
shop-truck. 

The  “Duplex”  and  “Lifter”  features  are 
plainly  labor-saving.  Furthermore,  the 
.body-blanks  are  more  accurately  cut 
than  with  a  separate  Trimmer  and 
Slitter. 


A  most  modern  machine  for  can-makers. 


CAMERON  CAN  MACHINERY  COMPANY 

240  N.  Ashland  Ave.  CHICAGO,  U.  S.  A. 
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CONTINENTAL  CARRIES  ON 

Th  e  effective  fulNcolor  advertising  with  which  Continental  has  been  telling 
millions  of  housewives  about  “Health  and  Freshness  Sealed  In  Cans”  will 
be  continued  in  1936.  The  tribute  to  the  nation’s  Canners,  reproduced 
above,  starts  this  year’s  series  in  the  Saturday  Evening  Post,  January '25th. 
Watch  for  it,  and  other  palate-tempting  Canned  Foods  advertisements  which 
Continental  will  run  in  leading  national  magazines  throughout  the  year. 


N  r  I  N  E  N  r  A  I 


C  A  N 
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The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 


A  POLOGIES — For  a  “sloppily”  done  analysis,  in 
last  week’s  issue,  of  the  statistical  position  of 
/  \  many  canned  foods,  and  for  some  typographical 

errors  in  the  reading.  The  figures  and  data  were  cor¬ 
rect,  and  stand  as  is,  but  lack  of  time  prevented  a  much 
needed  dressing  up  of  the  whole  article — ^to  make  it 
read  more  smoothly.  Under  the  Weekly  Review  this 
week  you  will  find  definite  figures  of  tomato  holdings. 

OUR  POSITION — We  can  recall  nothing  in  the 
nearly  sixty  years  that  we  have  tried  to  be  of  service 
to  the  canning  industry,  that  has  aroused  as  much,  or 
as  widespread  interest  as  this  most  recent  attempt  to 
show  the  intrinsically  strong  position  of  canned  foods 
stocks,  and  to  save  the  canners  from  financial 
slaughter.  Letters  have  poured  in  on  us  from  every 
section  of  the  country,  and  even  from  foreign  readers, 
and  if  there  are  any  who  consider  the  definite  and 
detailed  statistics  which  have  been  presented,  and  the 
inescapable  deductions  from  them,  as  wrong  or  entirely 
out  of  line  (other  than  buyers  and  their  agents,  and 
whose  reasons  for  wishing  to  discard  them  as  worth¬ 
less  are  obvious) ,  they  have  carefully  held  their  peace. 
But  many  of  the  writers  seem  to  think  that  we  are 
merely  trying  to  boom  the  market,  to  spread  optimism, 
to  hearten  the  canners,  and  we  are  most  anxious  to 
correct  that  mistaken  idea.  Go  back  to  our  earlier 
issues,  after  the  close  of  the  packs,  and  you  will  find 
we  urged  you,  as  plainly  as  the  printed  word  could  do, 
to  sell  your  goods  if  offers  at  or  about  the  market  were 
made  to  you.  That  was  before  the  complete  change 
in  the  situation  had  become  known.  We  never,  inten¬ 
tionally,  boom  the  market  nor  depress  it.  We  try  to 
give  the  situation  as  we  see  it ;  and  that  is  all  we  have 
been  trying  to  do  during  the  past  month  of  this  impor¬ 
tant  discussion.  Please  do  not  misunderstand  us  when 
we  say  that  in  this  instance  we  cannot  be  wrong ;  be¬ 
cause  the  statistics  prove  the  absolute  truth  of  our 
contentions,  and  these  statistics  are  correct.  Get  that 
point  clear  in  your  minds :  the  statistics  you  now  have 
are  impartial,  unbiased,  and  as  absolutely  correct  as 
it  is  humanly  possible  to  make  statistics.  Statistics 
were  not  always  such,  but  they  are  now. 

Well,  you  may  ask,  were  there  not  the  greatest  packs 
on  record  in  1935?  Yes,  but  you  must  not  regard  them 
as  you  did  in  former  times  of  great  packs.  The  whole 
picture  has  been  changed  by  the  vastness  of  the  change 
in  popular  consumption.  There  is  today  approximately 


twice  the  consumption  of  canned  foods  ever  before  seen 
in  any  one  year  of  the  canning  industry’s  history.  The 
figures  show  it.  Before  December  1st  they  had  taken, 
and  eaten,  what  in  previous  years  would  have  been 
considered  normal  packs:  14,000,000  cases  of  peas;  a 
like  amount  of  corn,  and  of  tomatoes  even  more.  If 
there  had  not  been  excessive  packs  last  season  the 
canned  foods  market  would  be  bare  of  canned  foods 
today!  And  that  popular  demand  was  not  just  a  sud¬ 
den  spurt ;  it  is  going  on  as  strongly  as  ever ;  is,  in  fact, 
gaining  strength  with  every  passing  day.  And  there 
are  not  enough  goods  to  supply  it,  until  new  packs  can 
be  made.  There  is  a,  scarcity  of  canned  foods  right 
now,  and  not  “plenty  of  them.”  And  that  is  why  it 
was  such  a  crime  to  beat  down  the  prices  of  the  goods 
to  or  below  cost,  and  to  ruin  a  lot  of  the  canners,  as 
has  been  done,  and  which  we  tried  to  prevent.  The 
industry  will  learn  the  truth  of  this  after  it  is  too  late ; 
after  the  canners  have  sold  their  last  case.  It  has 
always  been  so,  and  as  long  as  most  of  the  canners 
continue  to  sell  their  outputs  on  the  1890  style — ^what¬ 
ever  the  buyers  or  their  agents  tell  them  is  the  market 
— and  refuse  to  listen  to  their  real  friends  and  advis¬ 
ors,  they  will  continue  to  suffer. 

Let  us  tell  a  true  story  that  has  come  out  of  this 
discussion.  A  prominent  machinery-supply  official, 
whom  you  would  all  know  if  we  mentioned  his  name, 
told  it  to  us.  A  prominent  canner,  with  a  good  fac¬ 
tory  and  a  fine  business,  and  rated  in  worldly  goods  as 
worth  at  least  $100,000,  was  worried  at  the  low  prices 
(52V^c  on  standard  tomatoes,  futures),  but  said  he 
could  get  out  on  that,  and  the  supply  man,  with  no 
interest  whatever  in  the  matter,  told  him  he  feared 
his  cost-accounting  was  faulty,  and  suggested  that  an¬ 
other  prominent  cannery  office  man,  we  will  call  him, 
with  a  reputation  for  accuracy  and  knowledge  of  costs, 
be  called  in  as  a  consultant.  A  few  days  later  the  three 
got  together  in  the  canner’s  fine  home,  and  after  a 
sumptuous  dinner,  set  to  work.  At  its  finish  the  can¬ 
ner  was  lavish  in  his  thanks  for,  as  he  termed  it,  the 
finest  turn  that  could  be  done  a  man,  in  showing  him 
his  mistakes  and  setting  him  straight.  Just  one  of 
those  good  turns  these  supply  “boys”  do  right  along. 
Later,  just  before  canning  time,  a  bad  storm  hit  the 
tomato  crop,  and  the  canner  called  the  supply  man  and 
asked  his  opinion  of  the  damage,  and  result;  and  the 
canner  told  him,  incidentally,  that  he  had  sold  half  his 
expected  pack  at  52i/^c,  as  futures,  because  the  buyers 
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had  told  him  the  future  market  would  go  to  45c,  and 
he  had  better  sell  at  the  offer  of  52V^c.  He  did — and 
he  is  today  as  busted  as  Humpty  Dumpty’s  egg,  and 
why  not?  And  there  are  duplicates  of  this  canner  all 
over  the  country. 

Will  they  ever  learn  that  the  buyer  is  a  merciless 
hunter,  even  as  you  and  I,  and  that  the  seller  is  his 
prey?  And  more,  if  the  seller  does  not  put  resistance 
behind  his  sales,  that  he  can  never  expect  to  get  a 
price?  Please  a  buyer  always,  if  possible,  but  don’t 
be  afraid  to  offend  him  when  his  price  is  all  wrong. 

GLEANINGS — Reactions  from  this  widespread  dis¬ 
cussion  have  been  plentiful.  We  pointed  out  last  week 
that  the  total  pack  of  No.  3  tomatoes  (until  only  a  few 
years  ago  the  universally  used  size,  and  today  de¬ 
manded  by  many)  amounted  to  but  446,628  cases  in 
the  entire  country.  Think  of  it!  And  we  said  they 
were  worth  (because  of  this  drastic  scarcity)  even 
right  at  the  end  of  the  canning  season,  $1.50  to  $2  per 
dozen.  We  are  told  that  next  week  the  A.  &  P.  stores 
will  put  on  a  special  sale  of  No.  3  tomatoes  at  3  cans 
for  25c!  Some  canner  has  sold  these  golden  nuggets 
at  about  90c  per  dozen,  and  the  consumers  will  receive 
real  gifts.  We  quoted  them  last  week  at  95c.  The 
canners  did  not  know  the  value  of  the  goods.  But  now 
that  they  know,  what  will  they  do? 

Baltimore’s  best  known  broker  has-been  predicting 
that  the  tomato  canners  will  have  to  pack  a  good  No.  2 
standard  tomato  to  sell,  at  retail,  at  5c  per  can.  Writes 
a  winter  sojourner  in  Florida: 

“I  saw  tomatoes  on  sale  at  a  local  cut-rate  market  priced 
at  6c  per  can.  These  are  No.  2  cans.  I  purchased  several 
and  opened  same.  They  appeared  real  good  standard  grade. 

It  was  XXX  brand,  put  up  by  (name  and  place  deleted), 
Virginia. 

“A  year  ago,  in  Florida,  I  know  No.  2  cans,  by  the  car¬ 
load,  were  slightly  over  2c  each.  Prices  have  not  receded, 
to  my  knowledge,  this  year.  Add  to  this  label,  case,  ship¬ 
ping  from  Baltimore  to  Tampa  by  boat  (admitting  a  low 
rate),  plus  haulage  to  Baltimore,  plus  even  a  slight  retail 
profit,  and  it  tells  me  two  things :  the  wage  scale  must  have 
been  very  low,  even  10  or  7%c  per  hour,  and  the  farmer 
doubtless  did  not  get  enough  to  purchase  fertilizer  for  his 
land.  X  X  X  I  should  not  want  to  own  a  cannery  and  run  up 
against  that  competition.  Nor  would  I  care  to  pay  my 
employees  wages,  and  the  farmers  prices,  so  low  that  I 
could  see  my  brand  retailed  at  5c  for  1  pound,  3  ounces.” 

The  recent  Convention  of  the  Virginia  Canners  As¬ 
sociation  at  Roanoke  was  not  a  happy  one ;  the  canners 
in  the  dumps;  selling  No.  2’s  at  571/2C,  and  obsessed 
with  the  idea  that  there  are  too  many  canned  tomatoes 
in  that  State.  Statistics  show  that  there  were  a  few 
less  than  800,000  cases  of  all  sizes  and  kinds,  about  the 
middle  of  February;  in  other  words  that  73  per  cent 
of  the  pack  had  been  distributed — ^before  the  real 
tomato  consuming  months  arrived.  That  is  they  had 
distributed  2,161,104  cases  of  the  pack  (2,960,416 
cases)  in  less  than  5  months,  and  with  6  months  of 
the  heaviest  tomato  consuming  part  of  the  year  yet  to 
be  supplied,  they  thought  800,000  an  unbearable  bur¬ 
den.  The  real  thing  to  worry  about  is  how  to  make 
these  800,000  cases  stretch  out  to  keep  demand  sup¬ 
plied,  and  not  permit  the  market  to  be  without  canned 
tomatoes ;  the  price,  no  matter  how  high,  is  secondary ! 
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And  not  only  canned  tomatoes,  but  tomato  products, 
are  scarce.  Read  this  from  one  of  the  largest  paste 
producers  in  California,  dated  February  26th : 

“We  thought  you  might  be  interested  in  knowing  that 
the  1935  pack  of  tomato  paste  has  moved  into  consumption 
in  surprisingly  rapid  fashion.  Last  year  according  to  fig¬ 
ures  available  the  pack  was  the  biggest  in  the  history  of 
the  industry  here  in  California,  and  it  was  so  over-sold 
that  the  majority  of  the  packers  are  today  with  but  very 
nominal  quantities,  if  any,  still  left  in  their  hands  unsold 
or  unshipped. 

“The  asking  price  on  this  item  is  now  $5.00  per  case  of 
one  hundred  6  ounce  tins.  It  was  revealed  last  week  that 
between  the  unshipped  contracts  and  the  unsold  stocks 
there  was  not  enough  of  this  item  left  to  supply  the  domes¬ 
tic  demand  for  one  month.  Since  the  survey  was  unofficial 
the  statement  made  above  must  be  of  necessity  regarded 
as  such. 

“We  have  turned  down  many  opportunities  to  clean  out 
our  surplus  tomato  paste  at  prices  below  $5.00  and  today 
we  are  beginning  to  see  the  benefits  come  to  us  as  a  result 
of  such  a  policy.” 

As  the  days  go  by  you  will  find  more  and  more  of 
the  corn  canners,  of  the  pea  canners,  of  the  tomato 
canners  and  others,  acting  just  as  this  paste  manufac¬ 
turer  has  done,  and  with  the  same  results.  Not  all, 
no;  that  is  too  much  to  expect.  It  will  be  the  acute 
scarcity  which  forces  the  steadily  advancing  market 
prices  to  high  levels,  not  our  efforts  to  keep  the  canners 
from  being  skinned.  All  pf  you  can  at  least  ivatch 
that  slowly  but  surely  evolve. 

While  watching,  note  what  is  happening  on  the 
Coast,  in  California,  right  now!! 

CONVENTION  DATES 

MARCH  17,  1936  —  Pennsylvania  Canners,  Spring 
Meeting,  Richard  McAllister  Hotel,  Hanover,  Pa. 
APRIL  8-9 — Tri-States  at  Lord  Baltimore  Hotel,  Balti¬ 
more.  Spring  Meeting. 

MAY  19-20, 1936 — Michigan  Canners,  Spring  Meeting, 
Traverse  City,  Mich. 
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Experiments  with  Derris  as  a  Control 

For  the  Pea  Aphid 

By  J.  E.  Dudley  and  Associates 

United  States  Department  of  Agriculture,  Bureau  of  Entomology  and  Plant  Quarantine 


INTRODUCTION — The  control  of  the  pea  aphid  (Illinoia  pisi 
I  Kalt.)  in  the  large  pea-canning  areas  of  the  central  and 
eastern  sections  of  the  United  States  is  difficult,  because  it 
usually  involves  the  treatment  of  large  acreages  within  a  very 
short  period  of  time  before  the  rapidly  multiplying  aphids  can 
cause  serious  damage  to  the  crop.  The  method  of  control  cus¬ 
tomarily  recommended  has  been  dusting  with  nicotine  dust,  but 
since  its  successful  use  depends  upon  the  prevalence  of  high 
temperature,  the  absence  of  wind,  and  dry  foliage,  it  has  been 
difficult,  and  often  impossible,  for  canners  to  dust  all  their  pea 
acreage  that  needed  dusting. 

Plot  tests  with  derris  root  during  the  1935  season  have  given 
such  promising  results  that  it  seems  advisable  to  present  them 
at  this  time.  Three  series  of  experiments  were  conducted:  (1) 
In  a  greenhouse  during  the  latter  part  of  the  winter  and  early 
in  the  spring,  (2)  in  the  field  during  the  normal  pea-growing 
season,  and  (3)  in  the  field  late  in  the  season  on  late-planted 
peas. 

EXPERIMENTS  IN  THE  GREENHOUSE— Six  preliminary 
tests  were  conducted  with  ground  derris  containing  3.7  per  cent 
of  rotenone  and  16.1  per  cent  of  total  extractives  (carbon  tetra¬ 
chloride  method)  at  concentrations  ranging  from  1%  to  5 
pounds  per  100  gallons  (0.0066  to  0.022  per  cent  of  rotenone) 
and  a  pine-oil  extract  as  a  spreader  and  wetting  agent  at  the 
rate  of  1  part  in  200.  Potted  pea  vines  supporting  an  average 
of  140  aphids  each  were  sprayed  with  a  small  hand  sprayer. 

The  mortality  ranged  from  92  to  100  per  cent,  averaging  98+ 
per  cent  for  the  six  tests.  The  pine-oil  extract  when  used  alone 
at  the  same  rate  gave  a  mortality  of  only  5  per  cent. 

No  appreciable  difference  could  be  observed  in  the  perform¬ 
ance  of  the  various  concentrations  of  derris,  either  in  the  time 
required  to  kill  the  aphids  or  in  the  final  mortality.  Two  obser¬ 
vations,  however,  appeared  significant:  All  the  aphids  were  not 
killed  immediately,  but  they  died  over  a  period  of  5  days,  and 
practically  no  reproduction  occurred  in  the  interval  between 
treatment  and  death. 

FIELD  EXPERIMENTS  DURING  THE  PEA-GROWING 
SEASON — Many  tests,  on  both  small  and  large  plots,  were 
conducted  during  June  and  July  on  6  acres  of  canning  peas 
planted  in  rows.  The  variety  was  Perfection,  a  late  sweet 
variety.  Only  one  application  was  made  to  each  plot.  Generally 
the  infestation  was  medium  to  heavy.f 

Treatments  were  applied  under  various  weather  conditions: 
Temperature  ranged  from  69  to  88  degrees  F.,  relative  humidity 
from  35  to  92  per  cent,  and  wind  velocity  from  2  to  10  miles 
per  hour. 

t  The  relative  degrees  of  infestation  of  the  pea  aphid  on  both  row  peas  and 
broadcast  peas,  used  at  the  Madison,  Wis.,  laboratory,  are  as  follows: 

Degree  of  Number  of  Percentage  of 

infestation  aphids  per  plant  plants  infested 


None 

0 

0 

Very  light 

1-  26 

10 

Light 

26-  60 

26 

Light  to  medivim 

61  - 100 

60 

Medium 

100  - 160 

76 

Medium  to  heavy 

160  -  200 

95 

Heavy 

200  -  300 

100 

Very  heavy 

Over  300 

100 

*  This  article  will  be  published  in  the  Journal  of  Elconomic  Entomology. 


The  mortality  following  treatments  was  obtained  by  counting 
the  dead  and  living  aphids  on  the  ground  after  thoroughly  shak¬ 
ing  the  vines.  The  degrees  of  reduction  in  the  infestation  fol¬ 
lowing  treatments  were  obtained  by  close  observation. 

Small-plot  Tests — The  small  plots  consisted  of  a  double  row 
of  peas  45  feet  long.  These  two  rows  were  6  inches  apart,  and 
there  was  a  space  of  2  feet  between  one  double  row  and  the 
next.  Seven  tests  were  made  on  small  plots,  with  four  concen¬ 
trations  of  ground  derris  containing  3.7  per  cent  of  rotenone 
and  16.1  per  cent  of  total  extractives  (carbon  tetrachloride 
method).  These  concentrations,  per  100  gallons,  with  their 
equivalents  of  rotenone  were  approximately  as  follows:  1/3 
pound  (0.0015  per  cent),  1  pound  (0.0044  per  cent),  3  pounds 
(0.013  per  cent),  and  5  pounds  (0.022  per  cent).  The  spreader 
and  wetting  agent,  a  commercial  sulfated  phenylphenol,  was 
used  at  the  rate  of  1  part  of  a  40  per  cent  aqueous  solution  in 
600  parts  of  water.  Treatments  were  replicated  four  times. 
Sprays  were  applied  with  a  knapsack  sprayer  at  rates  ranging 
from  150  to  235  gallons  per  acre  and  at  pressures  of  from  100 
to  125  pounds. 

In  the  first  test,  conducted  10  days  before  the  next  test  was 
possible  because  of  rain,  there  was  a  definite  indication  that 
an  application  of  derris,  after  killing  practically  all  the  aphids 
in  a  few  days,  kept  the  vines  from  becoming  reinfested  for  more 
than  2  weeks.  The  treated  plots  were  surrounded  by  large 
untreated,  heavily  infested  areas,  which  were  damaged  by  the 
aphid  to  such  a  degree  that  no  crop  was  harvested,  and  in  which 
large  numbers  of  aphids  were  continually  crawling  over  the 
ground.  With  constant  opportunity  for  reinfestation,  however, 
the  treated  plots  remained  practically  free  of  infestation  for 
the  period  stated. 

Six  later  treatments  did  not  result  in  such  rapid  reduction 
of  the  aphid  population.  Frequently  not  more  than  40  to  75 
per  cent  of  the  aphids  could  be  found  dead  after  24  hours,  but 
they  continued  to  die  throughout  a  period  of  3,  4,  or  5  days, 
depending  upon  weather  conditions.  As  in  the  greenhouse  tests, 
it  was  observed  that  there  was  little  reproduction,  and  some¬ 
times  none  whatever,  among  mature  aphids  before  death. 

In  4  of  the  6  tests  the  mortality  of  aphids  for  the  4  replicated 
plots  averaged  from  87  to  97  per  cent,  with  an  average  of  93 
per  cent  for  the  series.  In  the  other  2  tests  mortality  records 
were  interrupted  by  heavy  rains  shortly  after  treatment,  but  in 
one  case  an  average  mortality  of  45  per  cent  was  noted  after 
4  hours  and  in  the  other  81  per  cent  after  16  hours. 

No  differences  could  be  discerned  in  the  percentages  of  aphids 
killed  with  the  various  concentrations  of  derris.  The  lowest 
concentration  showed  an  average  mortality  of  94  per  cent  for 
the  4  plots. 

The  sulfated  phenylphenol  spreader  and  wetting  agent,  when 
used  alone  on  replicated  plots  at  the  same  concentration  (1-600) 
as  in  the  tests  with  derris,  killed  24  per  cent  of  the  aphids. 
When  used  alone  at  concentrations  of  1-200  and  1-100,  it  killed 
75  per  cent  and  72  per  cent,  respectively. 

Another  test  was  made  with  1  part  of  ground  derris  to  3 
parts  of  a  bentonite  carrier  (0.925  per  cent  of  rotenone).  The 
mixture  was  applied  to  four  plots  with  a  knapsack  duster  with¬ 
out  a  trailer.  (A  small  trailer  was  used  in  most  of  the  hand 
dusting  tests.)  The  aphid  mortality  averaged  69  per  cent  after 
several  days. 
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Large-plot  Tests — The  large  plots  were  approximately  %  or 
%  acre  in  size,  and  two  plots  were  treated  in  each  test.  The 
material  was  applied  with  a  power  sprayer  arranged  to  treat 
3  rows  at  a  time  with  3  nozzles  to  the  row.  From  112  to  134 
gallons  per  acre  were  applied  in  the  different  tests  at  a  pres¬ 
sure  of  approximately  300  pounds.  Four  tests  were  made  with 
a  single  application,  3  tests  with  derris  (3.7  per  cent  of 
rotenone)  at  a  concentration  of  3  pounds  to  100  gallons  (0.0133 
per  cent  of  rotenone)  and  spreader  at  the  rate  of  1-600,  and  1 
test  at  %  pound  of  derris  to  100  gallons  (0.0033  per  cent  of 
rotenone)  and  spreader  at  the  rate  of  1-200. 

The  results  were  comparable  with  those  of  the  small-plot 
tests.  The  average  mortality  was  from  90  to  95  per  cent, 
averaging  94  per  cent  for  all  four  tests. 

Condition  of  Vines  and  Yields  of  Peas — Just  before  the  dif¬ 
ferent  plantings  of  peas  were  ready  for  harvest,  certain  of  the 
small  and  large  plots  were  selected  for  hand  sampling.  Careful 
notation  was  made  regarding  the  appearance  of  vines  and  the 
set  of  pods,  and  the  plots  were  rated  in  seven  categories  from 
very  good  to  very  poor. 

TABLE  1 — ^Vine  Condition  and  Yields  of  Peas  in  Field  Plots 
Treated  With  Derris  (3.7  per  cent  of  Rotenone)  and 
Sulfated  Phenylphenol  ’  and  in  Untreated  Plots, 
Waunakee,  Wis.,  June-July,  1935. 


Treated  Plots 

Check 

Plots 

Ratio,  yield  of 
treated  plots  to 
yield  of  check  plots 

Test 

Condition 
of  vines  * 

No.  of  plants 
per  10  feet 

>< 

Ounces  per  S' 
10  feet  ^ 

o 

Ounces  per  'o 
113  plants  g 

Condition  of 
vines  ’ 

No.  of  plants 
per  10  feet 

S' 

Ounces  per  S 
10  feet  o 

w 

Ounces  per  g 
113  plants 

On  area 
basis 

On  basis 
of  equal 

No.  of  plants 

SMALL 

PLOTS 

G+ 

108.0 

10.50 

11.00 

P 

134.0 

6.19 

6.20 

1.70  to  1 

2.11  to  1 

1 

G-f  106.0 

13.06 

13.90 

M-f  164.0 

12.00 

8.80 

1.09  to  1 

1.58  to  1 

M-f 

90.0 

9.56 

12.00 

M— 

105.0 

3.75 

4.05 

2.55  to  1 

2.96  to  1 

G 

114.0 

11.56 

11.45 

P 

125.0 

8.25 

7.45 

1.40  to  1 

1.54  to  1 

Average 

G 

104.5 

11.17 

12.09 

M— 

129.6 

7.55 

6.37 

1.48  to  1 

1.90  to  1 

G-f  113.0 

16.87 

16.87 

M 

110.0 

6.62 

6.80 

2.55  to  1 

2.48  to  1 

2 

M-f 

99.0 

12.62 

14.40 

M 

97.0 

7.44 

8.65 

1.70  to  1 

1.66  to  1 

G-f  125.0 

17.37 

15.70 

P— 

133.0 

2.06 

1.75 

8.44  to  1 

8.98  to  1 

G-f 

83.0 

12.00 

16.35 

P 

134.0 

6.19 

5.20 

1.94  to  1 

3.16  to  1 

Average 

G-f  106.0 

14.72 

15.83 

M— 

118.6 

5.58 

5.60 

2.64  to  1 

2.83  to  1 

LARGE 

PLOTS 

G-f 

103.0 

7.44 

8.15 

P— 

147.0 

2.69 

2.07 

2.77  to  1 

3.94  to  1 

3 

G 

84.0 

7.12 

9.60 

P— 

133.0 

2.06 

1.76 

3.46  to  1 

5.50  to  1 

G 

104.0 

11.69 

12.10 

P 

134.0 

6.19 

6.20 

1.89  to  1 

2.33  to  1 

Average 

G 

97.0 

8.76 

9.96 

P— 

138.0 

3.65 

3.01 

2.40  to  1 

3.30  to  1 

G 

122.0 

20.25 

18.80 

M— 

113.0 

4.37 

4.37 

4.63  to  1 

4.31  to  1 

4 

G-f 

139.0 

13.87 

11.30 

P 

111.0 

5.94 

6.05 

2.34  to  1 

1.87  to  1 

G-f 

139.0 

16.00 

12.20 

M 

126.0 

14.25 

12.80 

1.05  to  1 

.954  to  1 

G 

138.0 

19.44 

15.90 

P 

128.0 

7.87 

6.95 

2.47  to  1 

2.29  to  1 

Average 

G  to  G-l-  134.6 

17.14 

14.55 

M— 

119.5 

8.11 

7.54 

2.12  to  1 

1.93  to  1 

M-f  163.0 

16.93 

11.76 

M— 

158.0 

11.17 

8.00 

1.62  to  1 

1.47  to  1 

5 

G 

124.0 

14.07 

12.93 

M— 

•  167.0 

6.33 

4.57 

2.23  to  1 

2.83  to  1 

G 

154.0 

13.62 

9.97 

P 

171.0 

8.04 

5.26 

1.70  to  1 

1.90  to  1 

Average 

G 

147.0 

14.87 

11.65 

M— 

■  162.0 

8.51 

6.94 

1.76  to  1 

1.95  to  1 

G 

168.0 

19.40 

12.96 

M-f  168.0 

13.60 

9.14 

1.43  to  1 

1.42  to  1 

6 

G 

187.0 

20.60 

12.46 

M— 

-  159.0 

11.20 

7.98 

1.84  to  1 

1.56  to  1 

G 

190.0 

17.37 

10.30 

P 

162.0 

13.40 

9.22 

1.30  to  1 

1.12  to  1 

Average 

G 

181.5 

19.12 

11.91 

M- 

-  159.6 

12.80 

8.78 

1.60  to  1 

1.36  to  1 

General 

Average 

G 

126.0 

14.30 

12.66 

M- 

-  136.6 

7.60 

6.25 

1.88  to  1 

2.06  to  1 

’  In  all  tests  except  3,  the  concentration  of  derris  was  3  pounds  to  100  gal¬ 
lons  of  water  (0.013  per  cent  of  rotenone)  and  that  of  the  spreader  1-600  ; 
in  test  3  the  concentration  was  %  pound  of  derris  (0.0033  per  cent  of 
rotenone)  per  100  gallons  and  the  spreader  was  used  at  the  rate  of  1-200. 

*  G-|-,  very  good ;  G,  good ;  M-|-,  good  to  medium  ;  M,  medium  ;  M — ,  medium 
to  poor  ;  P,  poor  ;  P — ,  very  poor. 

*  Small  plot  yields  are  based  on  samples  taken  from  4  replicated  plots ; 
large-plot  yields  are  based  on  samples  taken  from  3  to  4  parts  of  the  2 
replicated  plots. 


At  harvest  time  small  samples  were  taken  at  random  from 
these  plots.  In  the  small  plots  samples  were  taken  from  each 
of  the  4  replicated  plots,  while  in  the  large  plots  the  samples 
were  taken  from  3  to  4  parts  of  the  2  replicated  plots.  In 
these  samples  the  plants  were  counted,  the  pods  were  picked  oif 
and  shelled  by  hand,  and  the  peas  were  weighed.  Table  1  gives 
a  summary  of  the  results.  The  weight  of  shelled  peas  is  shown 
on  the  basis  of  both  area  (10-foot  strip)  and  an  equal  number 
of  plants  for  all  treated  and  check  plots.  The  weight  on  the 
area  basis  is  the  actual  weight  of  peas  harvested  according  to 
the  stand  of  plants  and  the  presence  of  pods,  while  the  weight 
per  equal  number  of  plants  is  shown  to  facilitate  comparisons 
between  treated  and  check  plots.  The  treated  and  check  plots 
harvested  were  adjacent  to  each  other  in  every  case  but  one. 

Of  the  21  ratings  of  vine  condition,  all  but  3  were  good  or 
very  good.  The  average  ratings  for  the  groups  of  plots  in  all 
6  tests  were  good  or  very  g^ood.  In  the  check  plots  none  of  the 
ratings  were  above  medium,  and  the  average  ratings  for  the  6 
groups  were  medium-to-poor  or  very  poor. 

Two  samples  failed  to  exhibit  an  appreciable  favorable  yield 
ratio  by  each  method  of  rating,  and  one  of  these  samples  gave 
an  unfavorable  ratio  by  both  methods  of  rating.  The  average 
ratios  for  the  entire  experiment  show  that  the  treated  samples 
outyielded  all  check  samples;  the  increase  being  88  per  cent  on 
an  area  basis  and  106  per  cent  on  the  basis  of  an  equal  number 
of  plants. 

FIELD  EXPERIMENTS  ON  LATE-PLANTED  PEAS— In 
an  effort  to  follow  up  quickly  the  promising  lead  obtained  with 
ground  derris  during  the  regular  season,  %  acre  of  peas  was 
planted  late  in  July.  The  peas  were  of  the  same  variety  used 
earlier  in  the  season,  but  the  field  was  sowed  broadcast  instead 
of  in  rows.  Three  principal  groups  of  tests  were  made:  (1) 
Before  infestation,  (2)  with  a  light  infestation,  and  (3)  with 
a  heavy  infestation. 

One  application  was  made  with  a  knapsack  sprayer  or  duster 
to  plots  approximately  150  square  feet  in  size.  The  plots  were 
not  replicated,  but  the  applications  were  made  progressively 
from  day  to  day,  and  the  quantity  of  spray  or  dust  was  varied 
in  such  manner  as  to  obtain  light  and  heavy  applications.^: 
Treatments  were  applied  under  varied  weather  conditions,  the 
temperature  ranging  from  49  to  87  degrees  F.  and  the  wind 
velocity  from  2  to  10  miles  per  hour. 

The  materials  and  their  concentrations,  unless  otherwise 
noted,  were  as  follows:  For  the  sprays  ground  derris  root  (3.2 
per  cent  of  rotenone  and  13.0  per  cent  of  total  extractives  by 
the  carbon  tetrachloride  method)  3  pounds,  a  sulfated  phenyl¬ 
phenol  (40  per  cent  aqueous  solution)  1-600,  water  100  gallons. 
The  rotenone  content  of  the  final  spray  mixture  was  0.012  per 
cent.  For  the  dusts,  ground  derris  root  of  the  same  rotenone 
and  total  extractives  content  1  pound.  New  Jersey  kaolin-type 
clay  or  Georgia  kaolin  7  pounds.  The.  rotenone  content  of  the 
dust  was  0.4  per  cent. 

All  tests  were  concluded  during  the  latter  part  of  September 
immediately  prior  to  a  killing  frost. 

Tests  Prior  to  Aphid  Infestation — The  first  tests  were  made 
in  the  middle  of  August,  when  the  peas  were  about  4  inches 
high,  and  before  any  aphids  were  present.  One  plot  was  dusted, 
1  was  given  a  light  application  and  1  a  heavy  application  of 
spray,  and  2  plots  were  left  untreated  as  checks. 

Ten  days  after  treatment  there  were  no  aphids  on  the  2 
sprayed  plots.  There  were  a  few  on  the  dusted  plot  and  a  few 
more  on  the  checks  than  on  the  dusted  plot.  A  month  after 
treatment  the  infestation  of  the  2  sprayed  plots  was  very  light, 
that  of  the  dusted  plot  light,  and  those  of  the  check  plots  light 
and  medium-to-heavy.  The  foliage  of  the  sprayed  plots  was 
decidedly  better  in  appearance  than  that  of  any  of  the  other 
plots. 

t  Calculated  on  the  basis  of  quantities  of  spray  or  dust  actually  applied  to 
the  small  plots  involved  in  these  tests,  a  light  application  of  spray  ranged 
from  approximately  150  to  200  grallons  per  acre  and  a  heavy  application  from 
approximately  250  to  350  gallons,  a  light  application  of  dust  ranged  from 
approximately  50  to  90  pounds  per  acre  and  a  heavy  application  from  126 
to  140  pounds. 
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The  infestation  increased  rapidly  in  all  plots  during  the  latter 
part  of  September,  so  that  43  days  after  treatment  the  sprayed 
plots  were  uniformly  infested,  but  not  so  heavily  as  were  the 
other  3  plots.  The  heavily  sprayed  plot,  moreover,  had  fewer 
aphids  and  better  appearing  vines  than  the  lightly  sprayed  plot. 

Tests  With  Light  Infestations — On  August  22,  26,  and  30 
seven  plots  were  given  light  or  heavy  applications  of  derris 
dust,  six  plots  were  given  light  or  heavy  applications  of  derris 
spray,  and  six  plots  interspersed  with  the  treated  ones  were 
left  as  checks. 

At  the  time  of  treatment  the  infestations  in  the  different 
plots  ranged  from  very  light  to  light.  In  fact,  the  infestation 
was  generally  ranged  from  very  light  to  light.  In  fact,  the 
infestation  was  generally  so  light  that  no  effort  was  made  to 
determine  the  percentage  of  aphids  killed,  but  observations  were 
confined  to  determining  the  freedom  of  the  vines  from  infesta¬ 
tion  for  several  weeks  after  treatment. 

During  the  last  of  September,  from  37  to  29  days  after  treat¬ 
ment,  the  7  dusted  plots  had  infestations  varying  from  medium 
to-poor  to  very  poor.  The  dust  had  delayed  the  increase  of 
aphid  populations  temporarily.  In  general,  the  dusted  plots  did 
not  become  so  heavily  infested  as  the  check  plots,  and  the  con¬ 
dition  of  the  vines  was  slightly  better. 

At  the  close  of  the  tests  the  six  sprayed  plots  had  infesta¬ 
tions  varying  from  very  light  to  medium-to-heavy.  The  condi¬ 
tion  of  the  vines  varied  from  very  good  to  medium-to-poor.  The 
infestation  was  controlled  much  better  in  these  plots,  and  for 
a  longer  period,  than  in  the  dusted  plots.  The  pea  aphid  infes¬ 
tation  in  the  sprayed  plots  was  controlled  for  nearly  a  month 
to  such  a  degree  that  a  profitable  crop  was  produced. 

The  six  check  plots  became  uniformly  infested  soon  after  the 
tests  were  begun,  and  at  the  end  of  the  tests  the  infestation 
was  heavy  or  very  heavy.  The  vine  condition  was  poor  or  very 
poor.  The  plants  in  some  of  the  check  plots  were  dead,  while 
others  still  had  green  foliage  but  had  not  developed  pods. 

Tests  With  Heavy  Infestatio'ns — Between  the  6th  and  the  24th 
of  September  tests  were  made  with  heavy  infestations  of  aphids. 
It  will  be  necessary  to  discuss  these  tests  in  groups,  since  the 
rapidly  increasing  infestation  and  injury  to  pea  vines  frequently 
changed  the  conditions  under  which  the  tests  were  conducted. 

On  September  6,  9,  and  17,  two  plots  were  given  heavy  appli¬ 
cations  of  derris  dust  and  two  were  given  heavy  applications  of 
derris  spray.  The  infestation  was  medium  to  very  heavy.  On 
September  25  the  two  dusted  plots  had  very  light  and  light 
infestations  and  the  vine  condition  rated  good-to-medium  and 
very  good,  respectively.  The  two  sprayed  plots  had  very  light 
infestations,  and  the  vine  condition  rated  good  and  very  good. 
Of  seven  check  plots,  four  had  very  heavy  infestations,  the 
vines  rating  very  poor,  while  three  had  medium-to-heavy  infes¬ 
tations,  the  vines  rating  medium  to  medium-to-poor. 

On  September  19  two  heavy  applications  of  dust  and  three 
of  spray  were  made  to  heavily  infested  plots  which  exhibited 
severe  injury  by  the  aphid  at  the  time  of  treatment.  Six  days 
later  the  infestation  in  the  dusted  plots  was  very  light  and 
light-to-medium,  while  in  the  sprayed  plots  a  very  light  infesta¬ 
tion  prevailed.  Five  check  plots  had  very  heavy  infestations. 
The  rating  of  vine  condition  was  no  longer  significant  because 
of  the  severe  injury  before  the  treatment. 

An  additional  test  with  a  heavy  application  of  derris  with¬ 
out  any  spreader  and  wetting  agent  on  a  heavily  infested  plot 
gave  a  satisfactory  reduction  of  the  infestation,  but  the  reduc¬ 
tion  was  slower  and  not  so  great  as  in  the  plots  where  the 
spreader  and  wetting  agent  was  used. 

Four  other  tests  were  also  made  on  September  19  using  derris 
with  two  different  spreaders  and  wetting  agents,  sodium  lauryl 
sulfate  (a  powder)  9  ounces  per  100  gallons,  and  a  sodium  oleyl 
sulfate  (a  liquid)  1  part  in  600.  In  all  cases  the  heavy  infesta¬ 
tion  was  reduced  satisfactorily. 

On  September  21  and  24  heavy  applications  of  dust  or  spray 
were  made  in  19  tests  on  medium  to  very  heavily  infested  vines. 
The  percentage  of  aphids  killed  as  a  result  of  the  treatments 
was  determined  after  2  to  4  days.  It  was  not  feasible  to  await 


the  reduction  in  infestation  which  it  was  anticipated  would  be 
apparent  in  a  week,  because  of  the  severe  pea  aphid  injury  that 
had  been  sustained  by  the  vines  and  because  a  killing  frost  was 
expected  daily. 

Four  tests  were  made  with  derris  dust.  In  one  test  the  pea 
vines  were  sprayed  with  water  just  before  the  dust  was  applied. 
The  aphid  mortality  in  these  tests  ranged  from  50  to  65  per 
cent.  No  benefit  was  obtained  from  the  water  spray.  Observa¬ 
tions  over  a  longer  period  probably  might  have  shown  higher 
mortality. 

Three  tests  with  derris  spray  resulted  in  mortalities  of  90, 
95,  and  95  per  cent,  respectively. 

Two  tests  with  derris  %  pound  to  100  gallons  (0.0019  per 
cent  of  rotenone)  but  without  a  spreader  and  wetting  agent 
resulted  in  mortalities  of  80  and  75  per  cent.  This  material 
killed  the  aphids  more  slowly  than  when  a  spreader  and  wet¬ 
ting  agent  was  used.  Two  tests  with  derris  %  pound  to  100 
gallons  and  2  with  derris  %  pound  to  100  gallons  (0.0009  per 
cent  of  rotenone),  using  sodium  lauryl  sulfate  9  ounces  per  100 
gallons  and  sodium  oleyl  sulfate  1-600  as  spreaders  and  wetting 
agents  with  each  concentration  of  derris,  resulted  in  mortalities 
ranging  from  90  to  95  per  cent,  with  an  average  of  94  per  cent 
for  the  4  tests. 

These  two  spreaders  and  wetting  agents  used  alone  at  the 
same  concentrations  killed  from  15  to  25  per  cent  of  the  aphids 
present,  with  an  average  of  20  per  cent  for  the  four  tests.  The 
sulfated  phenylphenol  used  alone  at  1-600  in  two  tests  killed  15 
and  6  per  cent  of  the  aphids. 

In  the  seven  check  plots  in  this  series  of  tests  the  plants  were 
heavily  infested  by  aphids.  The  aphid  mortality  ranged  from 
2  to  5  per  cent  per  plot,  with  an  average  of  3  per  cent. 


SUMMARY  AND  CONCLUSION — Greenhouse  tests  demon¬ 
strated  that  ground  derris  as  a  spray,  applied  at  the  rate  of 
from  1%  pounds  to  5  pounds  per  100  gallons  of  water  (0.006 
to  0.022  per  cent  of  rotenone),  with  a  spreader  and  wetting 
agent,  killed  nearly  100  per  cent  of  the  aphids  on  the  treated 
plants.  The  aphids  died  throughout  a  period  of  from  3  to  5 
days,  and  practically  no  reproduction  occurred  in  the  interim. 

Many  summer  field  tests,  on  both  small  and  large  plots, 
demonstrated  that  ground  derris  as  a  spray,  applied  at  the 
rate  of  from  %  pound  to  5  pounds  per  100  gallons  (0.0009  to 
0.022  per  cent  of  rotenone),  with  a  spreader  and  wetting  agent, 
killed  more  than  90  per  cent  of  the  aphids  on  the  treated  plants, 
that  from  3  to  5  days  were  required  to  obtain  the  maximum 
mortality,  and  that  little  or  no  reproduction  occurred  during 
that  period.  These  tests  further  revealed  that  the  application 
of  derris  sprays  increased  the  yield  of  shelled  peas  approxi¬ 
mately  88  per  cent  over  that  of  untreated  checks. 

A  large  number  of  tests  on  late  planted  peas  revealed  that 
derris  as  a  spray,  with  a  spreader  and  wetting  agent,  applied 
prior  to  aphid  infestation  protected  the  plants  from  appreciable 
damage  for  several  weeks  and  resulted  in  an  ultimate  infesta¬ 
tion  considerably  lower  than  had  developed  in  the  untreated 
checks;  that  heavy  applications  of  derris  sprays  after  the  inci¬ 
dence  of  an  infestation  protected  peas  from  damage  from  a 
commercial  standpoint  for  nearly  a  month,  enabling  them  to 
produce  a  normal  crop  of  pods ;  that  heavy  applications  of  derris 
sprays  with  any  one  of  several  spreaders  and  wetting  agents, 
made  after  the  infestation  had  become  heavy,  killed  approxi¬ 
mately  95  per  cent  of  the  aphids;  that  derris  sprays  controlled 
the  aphid  more  quickly  and  to  a  higher  degree  than  did  derris 
dusts;  and  that  concentrations  of  derris  as  low  as  %  to  % 
pound  (0.0009  to  0.0019  per  cent  of  rotenone)  per  100  gallons, 
with  spreaders  and  wetting  agents,  killed  approximately  as  large 
a  percentage  of  aphids  as  did  3  pounds  per  100  gallons. 

On  the  basis  of  the  experiments  reported  herein,  it  appears 
that  sprays  of  ground  derris  root  containing  0.0044  per  cent  of 
rotenone,  or  possibly  lesser  concentrations,  with  a  spreader  and 
wetting  agent,  applied  to  pea  vines  while  aphids  are  present  in 
small  numbers  give  promise  of  effective  control  of  the  pea  aphid. 
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TOMATOES 


SCALDER  &  SORTER 


Sorting  and  Scalding  all 
in  one  operation.  Built 
in  two  widths,  and  any 
length  sorting  space. 
Economical  on  steam, 
perfect  scald. 


SCALDER  &  SORTER 


JUICE  FILLER 

For  filling  Tomato  Pulp  or  Juice  for 
size  can,  or  combination  of  cans.  I 
in  6,  9  and  1 2  valve  sizes. 


PIPE  BLANCHER 

The  BERLIN  CHAPMAN  PIPE  BLANCHER  &  WASHER 
answers  the  question  of  a  Blancher  free  from  bacteria  contamin¬ 
ation.  All  tubes,  pump  valves  can  be  sterilized  at  high  pressure, 
killing  all  bacteria. 


HYDRAULIC  ELEVATOR 
AND  WASHER 

Washes  and  Conveys  ANY  distance, 
ANY  Height,  at  ANY  capacity,  eith¬ 
er  vertical  or  horizontal.  All  piping  and 
pump  can  be  STERILIZED  at  boiler 
steam  pressure. 


JUICE  FILLER 

ROTARY  WASHER 

Gently  rolls  tomatoes  while  heavily 
sprayed.  No  bruising  with  perfect 


HYDRAULIC  ELEVATOR 
AND  WASHER 


THREE-WAY  OR  FIVE- 
WAY  EXHAUST 


Maximum  amount  of  ex¬ 
haust  with  minimum  amount 
of  space.  With  or  without 
hand  filling  space,  for  any 
size  can,  any  capacity. 


SPLIT  REMOVER  WASHER 

The  onl\f  washer  that  hydraulically 
removes  $kins  and  splits  from  peas, 
over  a  special  rod  wire  rotary  reel. 
Removable  drawer  screens  catch 
the  debris  (a  check  on  what  it 
removes). 


THREE-WAY  OR 
FIVE-WAY  EXHAUST 


SPLIT  REMOVER  WASHER 


ROLLER  SORTER 

Continuously  rolls  Tomatoes  over 
while  sorting.  Operator  sees  all 
sides  of  product.  Built  of  Bronze, 
Steel  or  Wood  rollers,  any  width  or 
length,  of  large  Diameter  Rollers. 


SPLIT  LOAD  REGRADER 

The  only  grader  that  splits  the 
load  then  regrades,  (a  special 
patented  feature).  The  smaller 
sizes  are  graded  out  first,  then 
the  larger  sizes  are  regraded 
for  the  smaller  sizes,  and  finally 
graded  for  their  own  respective 
sizes. 


ROLLER  SORTER 


SPLIT  LOAD  GRADER 


PEELING  TABLE 

Straight  line  type 
with  any  width  or 
length  white  rubber 
belt,  built  in  many 
styles  and  types. 


PICKING  TABLES 

All  steel  frame,  supplied  with  self-cleaning 
white  rubber  belts,  any  width,  any  length, 
any  height  off  floor.  Feed  hopper  and 
waste  trough  standard  equipment. 


PEELING  TABLE 


PICKING  TABLES 


BERLIN,  WIS. 


VCANNING^  MACHINERY 

Jf  Single  Un^wJ  Complete  Canning  Pkmt 


BERLIN  CHAPMAN  CO. 
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WEIGH  YOUR  BROKER 

By  “BETTER  PROFITS” 

Special  Correspondent  of  The  Canning  Trade 

"Better  Profits",  an  expert  of  long  experience,  devotes  his 
articles  to  the  consideration  and  discussion  of  sales  questions 
in  an  effort  to  assist  you  better  market  your  production.  Your 
opinions  are  welcome  and  questions  invited. — Editor^s  Note. 


A  PPARENTLY  editors  must  watch  their  editorial 
step  as  carefully  as  radio  commentators !  Other- 
/  \  wise  we  will  probably  see  more  of  such  im¬ 

mediate  comments  from  readers  as  those  of  Mr.  Louis 
Hilfer,  Sr.,  President  of  The  Louis  Hilfer  Company, 
and  printed  in  our  issue  February  10th.  Certainly  few 
canners  could  take  literally  the  rather  to  the  point 
“Hoax”  in  the  previous  number.  The  writer  will  not 
rush  in  where  others  have  trod  but  rather,  attempt  to 
strike  a  balance  between  two  apparently  divergent 
opinions. 


of  the  advice  in  sales  matters  he  has  given  them  all 
would  be  twice  as  well  off  today.  That  kind  of  a  broker 
is  the  one  any  canner  should  treasure.  May  his  tribe 
increase ! 

That  sort  of  a  broker  puts  a  lot  of  himself  into  the 
servicing  of  his  accounts,  he  makes  a  lot  out  of  them. 
Manufacturers  employing  direct  salesmen  often  engage 
such  a  broker,  keep  on  their  direct  representatives  in 
the  market,  spend  as  much  money  in  doing  direct  work 
as  they  would  if  no  broker  was  in  the  picture,  and 
still  feel  and  know  their  brokerage  is  very  well  spent. 


Membership  in  a  number  of  fraternal  organizations, 
over  the  period  of  an  active  life  to  the  fifties,  makes 
me  believe  one  gets  out  of  any  contact  or  association, 
business,  fraternal  or  social,  just  about  what  he  puts 
into  it.  While  making  a  case  for  the  broker  who  effi¬ 
ciently  serves  his  principals  I  can  cite  you  the  case  of 
a  middle  aged  broker  grown  fat  in  the  service  of  vari¬ 
ous  canners  and  manufacturers.  For  years  he  prided 
himself  on  the  splendid  service  he  was  in  a  position 
to  render  all  and  sundry.  In  fact  his  letterheads  were 
embellished  with  cuts  indicative  of  the  promptitude 
with  which  retail  work  throughout  his  territory  was 
engaged  in  for  the  account  of  principals.  Like  Mr. 
Hilfer  he  spent  time  and  money  advancing  the  interests 
of  his  accounts ;  he  advanced  large  sums  time  and  again 
with  which  retail  salesmen  were  paid,  and  finally  he 
took  his  losses  in  brokerage  with  good  grace  and  con¬ 
tinued  his  service.  Years  passed  and  an  attractive 
canned  foods  account  was  placed  in  his  lap,  all  tied  up 
and  ready  to  be  transferred.  Only  a  small  detail  re¬ 
mained  before  the  contract  was  completed.  He  must 
give  up  the  account  of  a  canner  represented  by  a  friend 
in  every  sense  of  the  word.  This  friend  from  all  ac¬ 
counts  would  probably  only  continue  his  connection  for 
a  short  time  with  the  canner  whose  money  he  was  tak¬ 
ing  in  salary  checks.  Did  our  broker  take  the  offered 
competitive  account?  He  lost  several  thousand  dollars 
in  brokerage  that  might  have  been  earned!  Someone 
else  has  the  account  today  and  he  has  the  continued 
friendship  of  a  man  whose  opinions  he  respects.  Today 
in  the  market  of  this  broker  he  sends  those  seeking  to 
employ  his  services  to  others  he  feels  can  do  their 
accounts  more  good  than  he  can  under  his  present  set¬ 
up,  if  he  is  not  interested  in  their  offerings.  He  has 
been  on  his  state  board  of  directors  in  his  association 
for  years,  he  has  been  on  arbitration  committees  time 
and  again.  He  puts  a  lot  of  himself  into  the  handling 
of  his  accounts.  I  have  often  heard  him  say  that  if 
half  of  his  principals  had  listened  to  and  acted  on  half 


Look  at  the  other  side  of  the  picture  for  a  moment. 

Whenever  a  broker,  no  matter  how  conscientious, 
gets  all  wrapped  up  in  one  of  those  accounts  on  which 
he  is  spending  time  and  money,  other,  smaller  accounts, 
in  which  he  is  not  equally  interested  are  very,  very  apt 
to  be  somewhat  neglected.  True,  he  will  accept  com¬ 
missions  on  sales  for  the  account  of  the  smaller  packer ; 
he  will  feel  he  is  doing  as  good  a  job  in  the  market  as 
could  be  done  by  anyone,  but  the  fact  that  he  is  most 
concerned  about  some  other  principal’s  representation 
must  be  faced.  It’s  because  of  such  constantly  recur¬ 
ring  situations  that  this  department  has  always  recom¬ 
mended  direct  representation  by  canners  whenever 
possible. 

The  best  thing  any  canner  can  do  at  this  time  of  the 
year  is  to  survey  his  representation  among  markets 
in  which  he  should  logically  expect  to  do  a  volume 
business  in  1936. 

Certainly  a  great  deal  must  be  said  in  favor  of  the 
brokerage  sales  method  in  marketing  canned  foods.  It 
must  be  a  pretty  good  method  or  it  would  not  have 
endured  all  these  years.  Let’s  admit  all  this,  let’s 
retain  all  the  advantage  we  can  from  selling  goods 
through  brokers,  and  still  do  what  we  can  toward  fur¬ 
ther  increasing  our  sales  profitably.  In  order  to  do 
this,  survey  your  brokerage  lists  and  select  those  rep¬ 
resentatives  from  whose  markets  you  should  expect 
more  sales  this  year.  Then  visit  them  even  though  you 
do  entertain  them  during  the  evenings  at  your  expense. 
(Usually  the  entertaining  shoe  is  on  the  other  foot. 
Some  of  the  most  enjoyable  evenings  I  have  ever  spent 
have  been  with  broker  friends  anxious  to  do  all  they 
could  toward  making  my  trip  to  their  market  a  pleas¬ 
ant  one.)  Do  not  hurry  your  visits,  except  to  spend 
some  time  on  each.  At  least  time  enough  to  learn  of 
those  accounts  standing  first  in  the  attention  of  your 
broker.  Do  not  expect  to  have  the  broker  spend  all 
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HANSEN 

PEA  i 

and 

BEAN  J 

fillerI 


For  filling  peas,  pork  and  beans,  lima  beans, 
red  kidney  beans,  baked  beans,  cut  string- 
beans,  whole  grain  corn  and  hominy,  accur¬ 
ately,  without  waste,  at  a  speed  of  100  to 
175  cans  per  minute.  Strong  and  simple, 
constructed  of  the  best  materials  to  insure 
long  life  under  hard  usage.  The  particul¬ 
arly  small  number  of  working  parts  assure 
easy,  trouble  free  operation,  ease  of  cleaning 
and  of  keeping  in  sanitary  condition.  Ad¬ 
justable  for  all  sizes  of  cans.  Special  mac¬ 
hines  for  number  10  cans. 


HANSEN  CAN  WASHER 

Your  canned  foods  are  only  as  clean  as  the  containers 
used.  Hansen  Can  Washer,  uses  hot  water^  then 
steam  and  water  and  finally  steam  only.  The  double 
knife-edged  streams  of  water,  like 
§  a  brush,  cleanse  every  part  of  the 
especially  the  bottoms  and 
side  seams  where  most  dirt  accu- 
mulates.  Built  of  non-corrosive 
dllTr'~  JT  metals.  Driven  from  any  angle. 

Starts  and  stops  with  the  filler. 
No  jamming  or  crushing  of  cans. 

For  further  information  about  these  and 
other  Hansen  machines,  write  for  catalog. 

Hansen  Canning  Mach.,  Corp. 

Master  Built  Machinery 
CEDARBURG,  WISCONSIN 


INVESTIGATE 

the  new  unit  of 

HYDRAULIC  CONVEYING  EQUIPMENT 

HYDRAULIC 

PRESSURE 

BLANCHERS 

Proven  by 

3  seasons  oF  experimental  Factory 
development  and  one  season - 
1935  -  oF 

actual  Cannery  operation. 

Not  just  a  few  hours  operation  but  an  Entire 
Pack  —  every  pound  -  all  sizes  -  all  srades 
of  Peas  BLANCHED  by  our  system  and  with 
outstandins  Success. 

We  are  now  running  dry  beans  for  Pork  and 
Beans  and  Kidney  Beans  just  as  successfully 
as  Green  Peas. 


THE  SCOTT  VINER  CO., 

The  Pioneer  in  the  development  of 
Hydraulic  Conveying  Equipment 

540  W.  Poplar  Ave.,  COLUMBUS,  OHIO 
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his  time  with  you  each  day.  There  may  be  a  dozen 
reasons  why  he  can  not  do  this.  He  may  have  prin¬ 
cipals  from  other  cities  calling  on  him  at  the  same 
time;  he  may  be  handling  a  sugar  account  and  while 
you  are  there  have  a  movement  in  sugar.  In  such  a 
case  you  might  just  as  well  resign  yourself  to  staying 
at  your  hotel  or  calling  on  the  trade  by  yourself. 

After  you  have  learned  all  you  can  about  your  brok¬ 
er’s  varied  interests,  and  become  acquainted  with  the 
workings  of  his  sales  force  in  a  superficial  way  at  least, 
consult  some  of  your  customers  or  prospective  cus¬ 
tomers  in  the  market  and  get  their  attitude  toward  the 
firm  or  individual  handling  your  account.  Then  go  on 
to  some  other  market  until  you  have  covered  carefully 
those  markets  in  which  you  would  like  to  be  doing  more 
business.  After  you  are  back  to  your  office,  sit  down 
at  your  desk  and  carefully,  slowly  analyze  your  visit 
with  each  broker.  When  doing  this  have  a  set  of  ques¬ 
tions  to  ask  yourself  and  answer  them  fully  to  the  best 
of  your  ability.  You  may  as  well  confess  you  have  not 
been  too  well  satisfied  with  the  support  you  have  been 
getting  from  several  of  your  representatives.  You  may 
as  well  make  some  changes  in  a  few  brokers  anyway. 
Make  them  now  before  you  get  busy  preparing  for 
canning,  shipping  and  all  the  spring  and  summer  rush. 

What  should  you  consider  first  when  debating 
whether  or  not  you  ought  to  have  a  new  broker  in  a 
market  or  two?  Well,  I’d  get  up  a  list  something  like 
this. 

BROKER  ANALYSIS  QUESTIONS 

1.  Has  my  broker  my  best  interests  at  heart? 

(a)  Is  he  as  much  interested  in  my  account  as 
any  he  has? 

(b)  Does  he  stand  well  with  the  customers  to 
whom  I  wish  to  sell  more? 

(c)  Is  he  merchandising-minded? 

2.  Does  he  make  positive  recommendations  in  connec¬ 
tion  with  plans  to  sell  more  in  his  market? 

3.  Does  he  have  any  special  preferences  as  to  trade 
he  approaches  in  my  interests? 

If  I  were  actively  in  charge  of  a  canning  sales  force 
today,  and  were  selling  through  brokers,  I  would  look 
over  my  brokerage  sales  force  and  analyze  each  ac¬ 
cording  to  the  foregoing  schedule.  If  the  answers  to 
each  question  in  every  case  were  not  in  the  affirmative 
I  would  take  steps  toward  making  a  change  in  the 
markets  where  the  present  brokers  did  not  measure  up 
to  the  aggressive  standards  indicated. 

None  of  us  have  any  quarrel  in  particular  with  the 
go-getters  among  brokers;  we  are  all  disgusted  with 
the  inefficient  in  our  own  business  and  among  brokers 
as  well.  Let’s  not  be  too  harsh  while  taking  the  mote 
out  of  the  poor  brokers  eye  lest  we  leave  a  beam  in 
our  own.  Maybe  if  we  were  more  aggressive  our¬ 
selves,  maybe  if  we  brought  out  more  new  products 
yearly,  perhaps  if  we  made  it  easier  for  our  brokers 
to  make  more  money  from  handling  our  account,  we’d 
all  have  better  brokers ! 


PRODUCTION  STUDIES 

Applied  Wisdom  and  Experience  From  the  Industry's 
Leading  Authorities 


INDEX  OF  APPEARANCE 


In  Issue  of: 

FEBRUARY  17 — ^“Studies  on  Maturity  and  Canning  Quality  of 
Green  Peas”  by  C.  A.  Greenleaf,  Research  Lab¬ 
oratory,  N.  C.  A. 

FEBRUARY  24 — “Hybrid  Sweet  Corn”  by  Glen  Smith,  U.  S.  D.  A. 
and  Purdue  Experiment  Station. 

MARCH  2 — ^“Tomato  Varieties  and  Fertilizers”  by  C.  B. 

Sayre,  New  York  State  Agricultural  Experiment 
Station. 

MARCH  9 — “Experiments  with  Derris  as  a  Control  for  the 

Pea  Aphid”  by  J.  E.  Dudley  and  Associates. 

MARCH  16 — “Cherry  Leaf  Spot  Control”  by  G.  W.  Keitt,  Col¬ 

lege  of  Agriculture,  University  of  Wisconsin. 

MARCH  23 — “Disease-Free  and  Disease-Resistant  Beans”  by 

J.  C.  Walker,  University  of  Wisconsin. 

MARCH  30 — “Cost  Accounting”  by  Carlos  Campbell,  Director 

Division  of  Statistics,  N.  C.  A. 

APRIL  6 — ^“Improvement  in  Picking  Methods”  (Tomatoes) 

by  George  Roush,  Frankfort,  Ind. 

APRIL  13 — “Progress  in  Cherry  Juice  Experiments”  by 

W.  McK.  Martin,  Research  Department,  Ameri¬ 
can  Can  Company. 

APRIL  20 — “Competition  Between  Truck  Crop  Beans  and 

Canned  Beans”  by  F.  W.  Geise,  Research  Depart¬ 
ment,  American  Can  Company. 

APRIL  27 — “Relative  Merits  of  Different  Methods  of  Pro¬ 

ducing  a  Vacuum  in  Canned  Meats”  by  L.  G. 
Weiner,  Research  Laboratory,  American  Can 
Company. 

MAY  4 — “A  New  Blanching  Procedure”  (Peas)  by  E.  F. 

Kohman,  Research  Laboratory,  N.  C.-  A. 

MAY  11 — “Enamel-lined  Cans  for  Use  in  Canning  Meats” 

by  G.  V.  Hallman,  Research  Department,  Conti- 
tinental  Can  Company. 

MAY  18 — “Grading  of  Cabbage”  (Kraut)  by  M.  W.  Baker, 

Associate  Marketing  Specialist,  U.  S.  Bureau  of 
Agricultural  Economics. 

MAY  25 — ^“Color  of  Canned  Beets”  by  B.  W.  Blair,  Research 

Department,  American  Can  Company. 

JUNE  1 — “Sorting  and  Trimming”  (Tomatoes)  hy  Wm.  H. 

Harrison,  Research  Department,  Continental  Can 
Company. 

JUNE  8 — “Bacterial  Control  in  Tomato  Juice  Canning”  by 

E.  J.  Cameron,  Research  Laboratory,  N.  C.  A. 

JUNE  15 — ^“Control  of  Spoilage  in  the  Canning  of  Pumpkin 

and  Squash”  by  E.  J.  Cameron,  Research  Labora¬ 
tory,  N.  C.  A. 

JUNE  22 — ^“Cost  Accounting  for  the  Kraut  Industry”  by 

George  V.  Rountree. 

JUNE  29 — “Meat  Studies  at  National  Canners  Laboratories” 

by  E.  J.  Cameron,  Research  Laboratory,  N.  C.  A. 
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CONSIDER  YOUR 
FIRE  INSURANCE 

When  Planning 
ALTERATIONS 
ADDITIONS  AND 
STRUCTURAL  CHANGES 

Let  U8  advise  you,  without  charge  how 
such  changes  can  be  made  without  un¬ 
necessary  increase  in  your  fire  insurance 
costs. 

CANKERS  EXCHANGE  SUBSCRIBERS 
WARNER  INTER-INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 

540  N.  MICHIGAN  AVE.  CHICAGO,  ILLINOIS 


m 


to  meet  your  trade  and  requirements 


Pi  EDMONT  LABELCOM  PANV 


I  N  CORPORATELD 

DESIGNERS  '  '  LITHOGRAPHERS 

BEDFORD  VIRGINIA 


ONE  MAN 


to  Build  a  Stack 
or  Fill  a  Silo 


Using 


HAMACHEK  IDEAL  ENSI¬ 
LAGE  DISTRIBUTORS 


a  tremendous  saving  in  labor  and  far  better 
work  is  produced. 


Capacity  up  to  12  tons  of  green  vines  per 
hour — greater  capacity  on  more  compact 
materials.  The  discharge  spout  revolves  in 
a  circle,  the  size  of  the  circle  being  changed 
by  inclining  the  spout  to  any  desired  position. 
Changes  can  be  instantly  made  at  the  will  of 
operator.  Constructed  of  the  best  materials  to 
give  long  trouble-free  service. 


HAMACHEK 


IDEAL 


Hamachek/^/^a/  Chain  Ad¬ 
juster  quickly  adjusts  stret¬ 
ched  chains  to  proper  length, 
CHAIN  materially  prolonging  their 

ArkTTTCT-i?i?  A  compound  lever- 

age  principle  is  used,  with 
which  the  joints  of  open  link,  detachable 
chains  are  easily  drawn  together  to  take  up 
wear  and  stretch,  thus  making  the  chain  cor¬ 
rect  in  length.  The  moderate  cost  is  quickly 
returned  in  the  avoidance  of  delays  and  the 
saving  of  chains. 


FRANK  HAMACHEK 
MACHINE  CO. 

KEWAUNEE,  WISCONSIN 


Also  Manufacturers  of 

VINERS  and  VINER  FEEDERS 
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F.  E.  BOOTH  COMPANY,  INC.,  San  Francisco,  Califor¬ 
nia,  has  steadily  added  to  its  line  of  California  fish 
products  until  this  is  now  made  up  of  eleven  items, 
marketed  under  the  well  known  “Crescent”  brand.  The 
line  now  includes  salmon,  shad,  shad  roe,  mackerel, 
tuna  and  sardines,  the  latter  packed  in  several  styles 
and  in  different  types  of  containers.  Officials  of  this 
company  suggest  that  the  public  is  recognizing  more 
and  more  the  food  value  and  economy  of  fish  and  state 
that  the  industry  in  California  registered  a  gain  of 
about  25  per  cent  for  1935  over  the  showing  of  the 
previous  year. 

*  * 

c.  0.  LIPPY,  for  30  years  associated  with  the  firm  of 
D.  E.  Winebrenner  Company,  Hanover,  Pennsylvania, 
died  on  March  2nd,  at  Hanover.  Mr.  Lippy’s  passing 
will  be  keenly  felt  by  his  firm  and  his  many  friends  in 
the  industry. 

*  *  * 

WATERTOWN  CANNING  COMPANY,  Watertown,  Min¬ 
nesota,  is  making  arrangements  to  resume  operation 
after  being  closed  for  the  past  two  seasons.  C.  E. 
Swanson  will  supervise  plant  operations  and  M.  A. 
Bradenburg  will  be  field  man. 

*  *  * 

BENECIA  FISHERIES,  packers  of  “Smacklets,”  tender¬ 
loins  of  pilchards,  introduced  an  improvement  recently 
by  attaching  the  opening  key  to  the  can  with  a  small 
strip  of  cellophane,  instead  of  soldering  it  in  place,  as 
in  the  past.  This  item  is  packed  in  lOV^  ounce  East¬ 
ern  oyster  cans,  asparagus  style,  the  vertical  pack  mak¬ 
ing  for  improved  appearance.  No  added  oil  is  used 
in  packing,  the  natural  oil  of  the  fish  being  utilized. 

*  *  4c 

TWO  NEW  BUILDINGS  are  to  be  erected  by  Libby, 
McNeill  &  Libby  at  their  Walla  Walla,  Washington 
pea  cannery,  which  will  double  the  capacity  to  500,000 
cases.  Approximately  $125,000  will  be  spent  for  the 
expansion. 

*  4>  4c 

SAN  CARLOS  CANNING  COMPANY  of  Monterey,  Cali¬ 
fornia,  has  added  to  its  facilities  by  taking  over  the 
plant  of  the  Seaboard  Packing  Company  at  Long 
Beach,  making  three  now  operated  by  this  organiza¬ 
tion.  The  Long  Beach  plant  has  a  capacity  of  4,000 
cases  of  sardines  a  day,  with  an  additional  capacity  of 
3,000  cases  of  tuna.  The  output  is  sold  through  Par¬ 
rott  &  Company  of  San  Francisco. 

4c  *  4c 

SAM  GORSLINE,  Secretary,  Canning  Machinery  and 
Supplies  Association,  Chicago,  has  returned  from  a 
well  earned  rest  in  Florida,  to  which  he  migrated  from 
wintry  blasts  immediately  following  the  Convention. 
During  the  trip  Sam  had  the  pleasure  of  a  five  day 
visit  with  his  son,  Dick,  who  having  completed  instruc¬ 


tions  in  Naval  aviation  has  been  appointed  a  Junior 
Lieutenant  Naval  Aviator  attached  to  the  U.  S.  S. 
Louisville  based  at  San  Pedro,  California. 

4c  4c  * 

A  NEW  BOOK,  No.  1725,  32  pages,  8i/^  x  11  inches 
page  size,  with  30  illustrations,  has  been  published  by 
Link-Belt  Company,  Chicago,  on  Silverstreak  silent 
chain  drives  of  V2  to  60  horsepower.  Complete  details 
are  tabulated  for  the  wheels  and  chain  constituting 
each  drive;  also  list  prices  and  horsepower  and  ratio 
tables.  A  few  simple  instructions  for  selecting  a  drive 
from  the  tables,  are  included,  as  are  notes  on  design, 
and  on  the  installation  of  steel  casings.  A  copy  of  this 
book  will  be  sent  to  any  reader  upon  request,  which 
may  be  addressed  to  the  company’s  nearest  office. 

*  *  4c 

CALIFORNIA  FIG  INSTITUTE  has  been  reorganized  at  a 
meeting  held  at  Fresno,  and  Dwight  K.  Grady  of  San 
Francisco,  California,  has  been  re-elected  chairman. 

4>  4>  « 

SAN  JOSE  CANNING  COMPANY,  San  Jose,  California, 
has  added  broccoli  to  their  line  of  canned  products, 
packing  it  in  tall  quart  key-cans  under  their  feature 
“Patricia”  brand.  With  the  rapidly  increasing  con¬ 
sumer  acceptance  of  broccoli  in  raw  form,  the  canned 
product  is  expected  to  meet  with  immediate  acceptance 
in  the  trade.  Key-cans  are  also  used  by  this  firm  in 
the  packing  of  “Asparagus  Style”  stringless  beans. 

*  «  * 

FARIBAULT  CANNING  COMPANY,  Faribault,  Minnesota, 
have  completed  the  addition  of  a  new  fire-proof  ware¬ 
house,  which  gives  ample  capacity  for  the  storage  of 
the  company’s  entire  output.  Further  plans  call  for 
equipping  all  of  their  viner  stations  with  company 
owned  power  units.  Vice-President  Frank  Douthitt  is 
quite  optimistic  about  corn  and  pea  prospects  for  the 
coming  season. 

*  «  « 

IRVING  LYONS,  traffic  manager  for  the  California 
Packing  Corporation,  San  Francisco,  was  married  re¬ 
cently  to  Miss  Christine  Perz  of  Oakland,  California. 
The  couple  sailed  for  the  Hawaiian  Islands  on  their 
honeymoon. 

*  *  * 

PENNSYLVANIA  CANNERS  ASSOCIATION  will  hold  itS 
Spring  Production  Meeting  at  the  Hotel  Richard 
McAllister  at  Hanover,  Pennsylvania,  on  Tuesday, 
March  17th.  This  meeting  will  be  open  to  all  canners 
of  Pennsylvania  and  surrounding  territory  and  all  are 
urged  to  attend.  Others  affiliated  with  the  canning 
industry,  the  supply  people  and  brokers,  are  also  in¬ 
vited.  The  meeting  will  start  promptly  at  10:30  in 
the  morning.  Luncheon  at  noon. 
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PHILLIPS  CAN  COMPAIVY 

J^anufacturen  of  ^acken  Saniiary  Gam 


. .  ODiviiion  of  ike  . . 

PHILLIPS  PACKING  COMPANY.  Inc. 

'Packers  of  Pkillips  Pelicious  QualUif  Canned  ^ooJs 

CAMBRIDGE  •  MARYLAND,  U.S.A. 


OUR  WORK  SHOP 


A  portion  of  our  1935  breeding 
and  trial  grounds  at  Bozeman, 
Montana.  It  is  here  that  all 
foundation  stocks,  new  selections, 
and  promising  varieties  undergo 
rigid  tests  and  thorough  inspect¬ 
ion.  Only  a  few  of  the  hundreds 
of  lots  on  trial  manage  to  meet 
our  exacting  requirements  in  re¬ 
gard  to  vine  and  pod  type,  even¬ 
ness  of  maturity,  and  canning 
quality.  Since  we  are  concern¬ 
ed  solely  with  the  growing  and  breeding  of  canning  types  of  peas  we  devote  our  entire  time  to 
the  improvement  and  production  of  these  choice  strains.  Is  it  strange  that  our  reputation  is 
firmly  established  as  specialists  in  our  line-second  to  none? 

GALLATIN  VALLEY  SEED  COMPANY,  Stan”a 

Conner Varieties  of  Seed  Peas  Exclusively 
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THE  PLANT  OF  THE  Knellsville  Pea  Canning  Com¬ 
pany,  Port  Washington,  Wisconsin,  was  recently  dam¬ 
aged  by  fire  to  the  extent  of  about  $4,000.  Included  in 
the  loss  were  two  to  three  thousand  cases  of  peas  and 
beans. 

*  *  * 

FLOTILL  PRODUCTS,  INC.,  packers  of  tomatoes,  will 
erect  an  addition  to  the  plant  at  Stockton,  California, 
at  an  estimated  cost  of  $75,000.  Much  new  equipment 
will  be  installed. 

*  *  * 

D.  FRANKLIN  FISHER,  Until  recently  Research  Chem¬ 
ist  with  Stokely  Brothers  &  Company,  Indianapolis, 
has  entered  the  service  of  the  United  States  Food  and 
Drug  Administration  stationed  at  Philadelphia, 
Pennsylvania. 

*  *  * 

CALIFORNIA  OLIVE  PRODUCTS  COMPANY,  headed  by  N. 
A.  McDonald  and  A1  Padula,  has  opened  for  business 
at  Lindsay,  California. 

*  *  * 

F.  J.  STEFFENS  has  been  elected  controller  of  the 
Libby,  McNeill  &  Libby  Company,  succeeding  J.  H. 
Bliss,  who  resigned  last  May.  Mr.  Steffens,  36  years 
of  age,  joined  the  company  as  Junior  Clerk  in  1917. 

jit  ^ 

SYRUPS  PROHIBITED  IN  FRUIT  JUICES 

United  States  Department  of  Agriculture 
Food  and  Drug  Administration 
Washington,  D.  C. 

February  27,  1936. 

NOTICE  TO  PACKERS  AND  SHIPPERS 
OF  FRUIT  JUICES : 

This  notice  applies  to  fruit  juices  as  distinguished 
from  fruit  syrups,  fruit  type  beverages,  and  the  like. 
The  necessity  for  maintaining  the  identity  of  such  basic 
food  products  as  fruit  juices  needs  no  elaboration. 

Some  manufacturers  have  been  adding  sugar  in  the 
form  of  sugar  solutions  of  varying  strength,  labeling 
the  product,  for  example,  “Orange  juice,”  with  a  sub¬ 
sidiary  label  statement  of  the  added  ingredient,  almost 
invariably  in  smaller  type  and  removed  some  distance 
from  the  name  of  the  product.  It  has  become  appar¬ 
ent  that  the  consumer  who  buys  fruit  juice  does  not 
realize  the  dilution  with  water  that  thereby  occurs, 
which  sometimes  amounts  to  25  per  cent. 

There  appears  to  be  no  practical  reason  why  the 
sweetening  of  fruit  juices,  if  desired,  should  not  be 
accomplished  by  the  use  of  dry  sugar  alone;  conse¬ 
quently  the  dilution  of  fruit  juices  with  water,  even 
in  the  form  of  sugar  solutions,  is  held  to  be  in  viola¬ 
tion  of  the  Food  and  Drugs  Act. 

Conformity  with  the  provisions  of  the  Food  and 
Drugs  Act  requires  that  basic  product  names,  such  as 
“Orange  Juice,”  “Grape  Juice,”  and  the  like,  be 
(lirectly  and  conspicuously  qualified,  when  dry  sugar 
hjas  been  added.  To  be  properly  informing  the  labeling 
of  such  products  should  indicate  the  quantity  of  added 
^Ugar,  for  example,  “Sweetened  Orange  Juice,  2  per 
tfent  Sugar  Added.” 

The  effective  date  of  this  notice  is  July  1,  1936. 

W.  G.  Campbell,  Chief. 


COSGROVE  BUYS  14  CANADIAN  PLANTS 

The  purchase  of  fourteen  canning  plants  formerly 
operated  by  the  Associated  Quality  Canners,  Ltd., 
of  Canada,  was  announced  today  by  Edward  B. 
Cosgrove,  president  of  the  Minnesota  Valley  Canning 
Company  of  Le  Sueur,  Minnesota.  A  new  operating 
company,  to  be  known  as  Empire  Foods  Corporation, 
Ltd.,  has  been  incorporated  for  the  purpose  of  operat¬ 
ing  this  important  Canadian  group. 

Empire  Foods  Corporation,  Ltd.,  will  be  a  world 
wide  food  producing  and  distributing  organization 
operating  canneries  in  Ontario  and  Quebec,  and  dis¬ 
tributing  through  warehouses  and  shipping  plants  in 
England,  New  Zealand  and  the  West  Indies.  It  will 
be  one  of  the  two  largest  food  canning  organizations 
in  the  British  Empire  and  will  pack  and  sell  a  com¬ 
plete  line  of  fruits  and  vegetables. 

While  the  new  company  is  capitalized  at  $2,000,000, 
there  will  be  no  public  offering  of  securities  since  the 
new  issue  has  been  already  subscribed.  A  controlling 
interest  is  owned  by  Fine  Foods  of  Canada,  Ltd., 
Canadian  associate  company  of  the  Minnesota  Valley 
group. 

Headquarters  of  Empire  Foods,  Ltd.,  will  be  at 
Toronto,  Canada ;  and  experimental  work,  crop  regula¬ 
tion,  harvesting  direction  and  scientific  supervision  of 
the  operations  will  be  directed  from  the  Fine  Foods  of 
Canada  plant  at  Tecumseh,  Ontario. 

John  Wall  of  Windsor,  Ontario,  is  president  of  the 
new  Empire  Company,  with  James  Wall  of  Windsor, 
vice-president;  P.  G.  Pryor  of  Windsor,  treasurer,  and 
Edward  B.  Cosgrove  of  Minneapolis,  chairman  of  the 
board  of  directors.  L.  E.  Felton  of  Le  Sueur  is  secre¬ 
tary  of  the  company. 

The  company  will  immediately  employ  2500  people 
and  has  announced  an  immediate  investment  of  $200,- 
000  to  modernize  the  Canadian  plants. 

The  Fine  Foods  group  was  organized  in  1931  for  the 
purpose  of  growing  and  packing  -exclusive  strains  of 
peas  and  corn  developed  in  Canada  by  Mr.  Cosgrove. 
It  also  produces  the  Gerber  line  of  strained  vegetables 
for  babies.  Fine  Foods  has  increased  production  700 
per  cent  since  1931. 

Negotiations  are  pending  for  the  establishment  of 
plants  in  the  West  Indies  and  other  British  possessions 
for  the  canning  of  grapefruit,  pineapple  and  other 
native  products.  The  new  company  expects  to  be  a 
considerable  factor  in  the  food  business  of  the  British 
Empire. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

6th  Edition  now  on  press 
Published  by  THE  CANNING  TRADE. 
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Let  the  BURT  Machines 

Do  Your  Labeling 
Case  Packing  and  Sealing 

0  Dependable,  efficient  service  is  the  experience  of  those  using  BURT 
MACHINES.  They  produce  pleasing  results  and  maximum  economy. 

0  Various  types  of  Labelers,  Case  Packers  and  Case  Sealers  are  avail¬ 
able,  the  result  of  thirty-six  years  experience  of  our  present  organization. 

Our  nearest  representative  will  be  glad  to  provide  all  details  without 
obligation. 

BURT  MACHINE  COMPANY 

BALTIMORE,  MARYLAND 

CHICAO  NEW  YORK  SAN  FRANCISCO  LOS  ANGELES  SEATTLE  GODEN 


WE  RE  IN  A  PICKLE 


We  don’t  know  very  much  about  ABC  grades. 
We  have  heard  that  canners  differ  about  printing 
the  grade  on  the  can. 

Naturally  we  have  assumed  that  Grade  "A” 
means  a  high  quality  pack.  Perhaps  that's  why 
we  haven’t  gone  into  the  question  emy  further. 

You  see,  Landreth  laboratory  grown  and  tested 
seeds  produce  the  highest  quality  pack.  So  the 
grading  question  is  no  question  at  all  when  a 
canner  specifies  Limdreth  seeds.  He’s  certain 
of  the  best. 

That’s  why  we’re  in  a  pickle.  We  can’t  take 
sides  and  say  we’d  like  to  see  canned  vege¬ 
tables  graded  on  the  label  or  not.  We  just  know 
that  you  can 't  grade  Landreth  seeds  for  canners 
because  there’s  only  one  grade  .  .  .  the  best. 


Of  course  you  know  that  we 
have  seed  for  EVERY  pack. 
Write  us  and  we’ll  send  along 
the  new  1936  Conner's  Guide. 


D.  LANDRETH  SEED  CO. 

BRISTOL  PA 


LANDRETH  SEED  CO. 


America’s  Oldest  Seed  House 

BRISTOL,  PA. 
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RAISINSEED  OIL 

AISINSEED  oil  may  some  day  occupy  a  regular 
place  on  your  table  beside  the  vinegar  cruet,” 
l\  says  a  trade  journal.  Those  modem  alchemists, 
the  researchers  in  by-products,  have  been  at  it  again 
and  have  developed  this  new  edible  oil. 

Painters  like  it  for  canvas  because  it  spreads  rapidly 
and  dries  slowly.  Epicures  esteem  it  for  salads  and 
cooking.  Growers  use  it  to  keep  seeded  raisins  from 
sticking  together  and  to  make  them  shine.  California 
growers  used  to  be  embarrassed  by  about  four  tons  of 
raisin  seed  a  year,  which  they  couldn’t  do  anything 
with.  Now  a  firm  collects  the  seeds  and  washes  off  the 
pulp  that  sticks.  They  recover  alcohol  and  brandy 
from  the  wash  water.  Then  they  cure,  grind,  cook, 
and  press  the  seeds,  just  as  if  they  were  cottonseed. 
About  15  per  cent  of  the  weight  is  oil.  The  remaining 
cake  is  used  for  feed,  fuel,  or  fertilizer. 

at  ^ 

COMMERCIAL  JAMS  MUST  FOLLOW  KITCHEN 
RULE  OF  POUND-FOR-POUND 

OUSEWIVES  really  established  the  definitions 
and  standards  for  jams,  jellies  and  preserves. 
For  generations  they  have  been  making  jams 
and  preserves  by  combining  fruit  and  sugar,  pound 
for  pound,  and  boiling  the  mixture  until  it  is  suitably 
concentrated.  The  trade,  too,  followed  this  pound  for 
pound  rule  when  preserving  moved  from  the  kitchen 
to  the  factory.  Buyers  expect  to  get  just  about  this 
combination,  say  the  Food  and  Drug  Administration 
officials  who  enforce  the  Federal  Food  and  Drugs  Act, 
and  any  combination  that  varies  much  from  the  stan¬ 
dard  set  by  the  home  jam-makers  is  regarded  as  mis¬ 
branded. 

For  several  years  some  products  have  been  appear¬ 
ing  on  the  market  which  have  been  made  with  a 
smaller  proportion  of  fruit  than  is  customary,  or  in 
which  moisture  which  should  have  been  removed  by 
boiling  has  been  retained  in  the  mixture,  which  has 
been  thickened  by  the  use  of  pectin  and  acid.  The  sale 
of  these  imitation  preserves  labeled  as  pure  preserves 
is  not  only  a  fraud  upon  the  purchasers,  but  is  demoral¬ 
izing  to  the  preserve  industry.  Officials  of  the  Food 
and  Drug  Administration  in  the  enforcement  of  the 
Food  and  Drugs  Act  began  an  extensive  investigation 
of  the  practice,  which  has  resulted  in  numerous  seiz¬ 
ures  of  sub-standard  preserves,  jams  and  jellies. 

In  the  last  few  months,  22  seizures  of  these  prod¬ 
ucts  which  were  deficient  in  fruit  or  fruit  juice,  were 
made  in  Providence,  R.  I. ;  Fall  River,  Mass. ;  Boston, 
Mass. ;  Waukesha,  Wis. ;  St.  Louis,  Mo. ;  East  St.  Louis, 
Ill. ;  Cincinnati,  Ohio ;  W.  Warwick,  R.  I. ;  Jersey  City, 
N.  J. ;  Baltimore,  Md. ;  Washington,  D.  C. ;  Hartford, 
Conn. ;  Newark,  N.  J. ;  and  Hoboken,  N.  J.,  and  440^2 
cartons,  6821/4  cases,  and  4311  jars  were  seized.  These 
represented  the  products  of  ten  firms.  In  no  case  did 


the  labels  give  any  indication  that  the  articles  were 
other  than  pure  preserves  of  normal  composition. 
When  adulterated  food  products  are  shipped  in  inter¬ 
state  commerce,  they  are  subject  to  seizure  under  the 
provisions  of  the  Food  and  Drugs  Act  and  in  addition 
the  shipper  may  be  prosecuted.  Officials  of  the  Food 
and  Drugs  Administration  state  that  wherever  the 
facts  warrant,  it  is  their  intention  to  prosecute  the 
shippers  of  these  adulterated  and  misbranded  pre¬ 
serves. 

jit  jt 

FOOD  INSTITUTE  TO  BE  SPONSORED 
BY  CAN  COMPANY 

‘Continental  Kitchen”  Being  Established 
As  Help  to  Housewives 

Anew  deal  in  meals  for  the  housewife  is  the 
aim  of  an  experimental  food  bureau  that  is 
being  set  up  by  the  Continental  Can  Company, 
according  to  an  announcement  by  0.  C.  Huffman, 
president. 

The  function  of  the  bureau — which  is  to  be  known 
as  “The  Continental  Kitchen” — will  be  to  provide 
housewives  with  data  on  nutrition  and  other  dietary 
problems,  to  conduct  independent  research  in  the  food 
field,  and  to  develop  and  test  new  home  recipes,  Mr. 
Huffman  declared. 

“We  will  seek  the  cooperation  of  leading  chemists, 
dietitians,  and  doctors  from  time  to  time,”  he  said, 
“and  will  publish  pamphlets  in  which  the  subjects  of 
calories,  vitamins,  and  general  health  values  of  foods 
are  discussed.  Another  important  feature  of  ‘The  Con¬ 
tinental  Kitchen’  will  be  the  furnishing  of  menus,  meal 
suggestions,  and  recipes  that  have  been  fully  tested  out 
from  the  standpoint  of  health,  as  well  as  of  taste.  In 
addition,  the  services  of  the  bureau  will  be  available 
to  editors,  food  companies  and  the  general  public  for 
special  help  in  food  research.” 

“The  Continental  Kitchen”  is  being  established,  Mr. 
Huffman  said,  as  a  supplement  to  the  extensive  re¬ 
search  work  already  being  sponsored  by  the  company 
in  the  field  of  canning  and  food  preservation,  which 
has  resulted  in  the  introduction  of  “flaked  coffee”  and 
other  new  products.  According  to  present  plans,  much 
of  the  bureau’s  experimentation  will  be  carried  on 
through  the  use  of  a  “test  kitchen”  operated  by  Conti¬ 
nental’s  advertising  agency.  Batten,  Barton,  Durstine 
&  Osborn. 

“In  setting  up  ‘The  Continental  Kitchen,’  our  com¬ 
pany  will,  I  believe,  be  making  a  real  contribution  in 
the  way  of  home  service,”  Mr.  Huffman  declared. 
“Through  the  assistance  thus  offered  to  food  experts 
of  newspapers  and  magazines,  the  public  will  have 
access  to  an  extensive  fund  of  information  on  all 
phases  of  the  diet  problem.” 
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YOU  have  not  checked  .  .  . 


•  Process  Times 

•  Latest  Cooling  Methods 

•  New  Exhaust  Temperatures 

For  Yearsll 

This  new  (6th)  Edition  is  worth  100  times  its  cost  to  every 
canner — in  the  assurance  that  he  is  right  if  nothing  else. 

THE  BOOK  you  NEED 

Every  step  o(  the  instructions,  times  and  processes,  has  been  carefully 
checked,  and  all  new  items  added.  This  represents  the  epitome  of  the 
industry’s  study  and  progress  since  the  last,  the  5th.  edition  ( 1 924).  That 
means  the  greatest  period  of  scientific  and  practical  advancement  in 
food  production’s  history. 

YOU  need  this  latest  edition,  even  if  you  have  all  of  the  former  edit¬ 
ions,  to  check  your  procedure,  and  to  be  sure  that  your  methods,  times 
and  processes  are  in  line  with  modern  procedure — and  safety. 

MODERNIZE! 

PRICE  $10.00 — and  worth  $1000.00 

ORDER  NOW! 

A  Complete  Course  in  Canning 

6th  Edition 

THOROUGHLY  REVISED 


No  copies  on  approval.  FomuUae 
are  in  the  nature  of  secrets^  and 
secrets  cannot  be  submitted  an  ap- 
provaL 


Published  and  Copyrighted  by 

THE  CANNING  TRADE 

BALTIMORE,  MD. 


EVERY  CANNER  -  PRESERVER  -  CONDIMENT  MAKER  -  FOOD  EXPERT  and  HOME  ECONOMICS  TEACHER  -  NEEDS  IT. 
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WANTED  and  FOR  SALE 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  uvlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


FOR  SALE  — MACHINERY  WANTED  —  MACHINERY 


FOR  SALE — 2  Monitor  Bean  Cutters ;  1  No.  4  Moni¬ 
tor  Bean  Grader;  2  Ayars  Tomato  Fillers.  The  above 
equipment  is  all  in  good,  first  class  condition.  Cramp- 
ton  Canneries,  Inc.,  Celina,  Ohio. 

FOR  SALE — 8  No.  5  Sprague  Cutters,  14  single 
Peerless  Huskers  with  roller  chain.  Bargain  price  for 
prompt  sale.  Address  Box  A-2096  c/o  The  Canning 
Trade. 

FOR  SALE — 1  No.  4  Reeves  Variable  Pulley;  2 
Peerless  Cutters  and  Huskers ;  Ayars  Pea  Filler ;  No.  2 
Continuous  Cooker;  Complete  Pea  Line.  Address  Box 
A-2101  c/o  The  Canning  Trade. 

FOR  SALE — 400  No.  10  Anderson-Barngrover  Con¬ 
tinuous  Cooker  and  Cooler;  500  No.  10  Anderson- 
Barngrover  Continuous  Cooker  and  Cooler ;  358  gallon 
Hot  Water  No.  10  Exhauster;  No.  10  Apple  Filler. 
All  in  the  best  of  condition  and  at  attractive  prices  for 
quick  sale.  The  C.  H.  Musselman  Co.,  Biglerville,  Pa. 

FOR  SALE — One  Ayars  Nine-Cylinder  Plunger 
Filler  in  A-1  condition.  Just  overhauled.  Will  fill 
Pumpkin,  Tomato  Pulp,  Tomato  Juice,  etc.,  at  100  cans 
per  minute  on  the  following  size  cans :  No.  1,  No.  300, 
No.  2,  No.  21/2,  and  No.  3.  Priced  very  reasonable. 
Reason  for  selling — no  further  use  for  same.  Edgar 
F.  Hurff  Co.,  Swedesboro,  N.  J. 

MACHINERY  FOR  SALE  —  Discontinued  plant 
Delaware-Maryland.  Can  be  inspected.  Corn  Cook¬ 
ers;  Tomato  Pulp  Finishers;  Catsup  Bottle  Washers; 
Label  and  Picking  Tables;  Pre-heater;  Onion  Peeling 
and  Grinding  Machine ;  No.  28  Victoria  Onion  Peeler ; 
Buffalo  Silent  Food  Chopper;  Can  Conveyors;  Pea 
Elevators;  Bottle  Washers;  Tomato  Conveyor;  Tomato 
Elevators;  Tomato  Washers  and  Scalders;  2"  thick 
Cypress  Cook  Tanks;  Tomato  Peeling  Tables;  Hand 
Fed  Rotary  Chile  Sauce  Filler;  Catsup  Bottle  Filling 
Machine;  Hand  Catsup  Filler;  gallon  Jug  Filler; 
Cyclone  Tomato  Pulp  Machine;  2"  Copper  Coils;  14  ft. 
Skin  Conveyor;  Bottle  Conveyor;  Apple  Grater;  Cool¬ 
ing  Pan ;  Bean  Destoner ;  Pea  Conveyors ;  Onion  Grat¬ 
ers  ;  Portable  Labeler ;  Nailing  Machines ;  Casers ;  Box¬ 
ing  Machines;  Box  Stitchers;  Cork-N-Seal  Machine; 
No.  66  Label  Perforator;  Improved  Labeling  Ma¬ 
chines  ;  Can  Straightener ;  Sealers ;  Flat  Plate  Printing 
Machine.  Address  Box.  A-2103  c/o  The  Canning 
Trade. 


WANTED — Corn  Exhauster,  No.  2  tin;  Conveyor 
for  corn  husks  and  driving  head;  Tuc  Corn  Husker; 
Tuc  Corn  Cutter;  Sheboygan  Washer.  Address  Box 
A-2097  c/o  The  Canning  Trade. 

WANTED — A  small  Pea  Huller  for  hand  picked 
peas ;  also  5  to  10  tons  Wagon  or  Truck  Scales.  J.  W. 
Furman,  Northumberland,  Pa. 

FOR  SALE  — FACTORIES 

FOR  SALE — Four-line  Canning  Plant,  South¬ 
western  Kentucky,  good  two-story  brick  building,  good 
equipment.  Plenty  of  acreage,  tomatoes,  beans,  sweet 
potatoes,  pumpkin,  turnip  greens,  mustard  greens  and 
spinach;  peaches,  apples  and  berries.  Manager  retir¬ 
ing.  Address  Box  A-2098  c/o  The  Canning  Trade. 

FOR  SALE — Two  line  Western  Plant  in  good  condi¬ 
tion  and  equipped  for  canning  peas,  beans,  cherries 
and  kraut;  also  for  growing  own  seed  peas.  Located 
in  irrigated  section  with  ample  acreage  available.  Ad¬ 
dress  Box  A-2093  c/o  The  Canning  Trade. 

FOR  SALE — Cannery  located  in  Central  Delaware. 
Suitable  for  canning  of  tomatoes,  tomato  pulp  and 
apple  butter.  Address  The  Industrial  Lease  Dept., 
The  Great  A.  &  P.  Tea  Co.,  420  Lexington  Ave.,  New 
York  City. 

FOR  SALE  OR  LEASE — Corn  canning  Plant  in  fine 
corn  district.  Capacity  40,000  cans  per  day.  Equip¬ 
ment  in  good  condition.  For  further  information 
address  A.  J.  Scheurer,  Morrow,  Ohio. 

FOR  RENT— FACTORIES 

FOR  RENT — All  or  part  of  two  story  cannery  build¬ 
ing  of  40,000  square  feet.  Considerable  acreage  avail¬ 
able.  Considerable  machinery  installed.  Large  rail¬ 
road  siding.  Water  and  steam.  Delmarva  section. 
Address  Box  A-2104  c/o  The  Canning  Trade. 

HELP  WANTED 

WANTED — Plant  Superintendent  who  is  an  efficient  packer 
of  Peas  and  Whole  Kernel  Corn.  Permanent  position.  Give 
experience  and  salary  wanted.  Middle  West.  Address  Box 
B-2087  c/o  The  Canning  Trade. 

WANTED — Experienced  man  to  manage  small  capacity  plant 
for  jellies,  mayonnaise,  pickles,  chow-chow,  etc.  Address  Box 
B-2094  c/o  The  Canning  Trade. 
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WANTED — Experienced  man  to  take  full  charge  of  Florida 
fish  meal  and  processing  plant.  Must  know  fish  meal  processing. 
Give  age,  salary  expected,  history.  Address  Box  968,  Sarasota, 
Florida. 


WANTED — Man  capable  of  taking  charge  of  new  can  mak¬ 
ing  plant  of  No.  2  and  No.  10  cans.  Must  have  experience  and 
capable  of  taking  charge  entire  operation.  Good  pay  for  right 
man  with  advancement.  Address  Box  B-2086  c/o  The  Canning 
Trade. 


WANTED — A  thoroughly  experienced  man  for  operating  Bliss 
Automatic  Feed  Press.  Must  know  how  to  adjust  dies  and  keep 
them  sharp.  Unless  you  can  give  good  references  do  not  apply. 
Small  plant  in  Southern  Ohio.  Address  Box  B-2102  c/o  The 
Canning  Trade. 


WANTED — Position  as  Superintendent  of  pea  canning  fac¬ 
tory.  Long  experience.  Will  furnish  best  of  references.  Would 
consider  season,  but  prefer  year  around.  Address  Box  B-2105 
c/o  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — As  Factory  Manager  or  Superin¬ 
tendent.  Fully  experienced  in  packing  all  major  lines  of  fruits 
and  vegetables,  and  the  making  of  all  kinds  of  table  condiments, 
in  tin  or  glass.  Have  efficient  methods  to  secure  lowest  possible 
costs  of  production  from  A  to  Z.  Have  a  clear  record  and  can 
stand  investigation.  Looking  for  a  permanent  connection  with 
a  progressive  company.  Can  furnish  A-1  references.  Available 
at  once.  Address  Box  B-2083  c/o  The  Canning  Trade. 


POSITION  WANTED — By  Superintendent.  Can  build  and 
supervise  the  installation  of  canning  plants;  pack  a  full  line 
of  fruits,  vegetables,  beef  and  chicken,  etc.  Fine  references. 
Address  Box  B-2100  c/o  The  Canning  Trade. 


Plain. 

Varnished. 

EMBpSSED. 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contribution  Welcome 


WRONG  PLACE 

“Fd  like  to  talk  to  your  men  and  sell  them  my  cor¬ 
respondence  course  on  how  to  develop  a  spark  in  their 
work.” 

“Get  out  of  here !  Get  out !” 

“But  why?” 

“You  blooming  idiot!  This  is  a  dynamite  factory!” 
MIXING  IT  UP 

Last  year  I  proposed  to  Mary  and  she  turned  me 
down  cold,  so  to  spite  her  I  married  her  mother.  That 
made  Mary  my  daughter.  But  my  father  married 
Mary,  and  that  made  my  daughter  my  mother,  my 
father  my  son-in-law,  and  my  wife  my  grandmother. 

I  guess  that  now  I’m  my  own  grandfather. 

AN  OVERSIGHT 

Student  (whispering  to  another  in  class)  :  “Oh,  shut 
up!  You’re  the  biggest  fool  I  ever  saw.” 

Professor  (hearing  the  confusion)  :  “Young  men, 
don’t  forget  I’m  still  in  the  room.” 

IT’S  JUST  FLATTERY 

“The  man  I  marry  must  be  as  brave  as  a  lion,  but 
not  forward :  handsome  as  Appollo,  but  not  conceited ; 
wise  as  Solomon,  but  meek  as  a  lamb;  a  man  who  is 
kind  to  every  woman,  but  loves  only  me.” 

“How  lucky  we  met!” 

REVENGE 

The  lady  was  visiting  the  aquarium.  “Can  you  tell 
me  whether  I  could  get  a  live  shark  here?”  she  asked 
an  attendant. 

“A  live  shark?  What  could  you  do  with  a  live 
shark  ?” 

“A  neighbor’s  cat  has  been  eating  my  goldfish,  and 
I  want  to  teach  him  a  lesson.” 

“Does  your  dog  chase  cows?” 

“No,  he’s  a  bull  dog.” 

THANK  YOU! 

Uncle  John  came  to  stay,  and  before  he  left  he  gave 
his  nephew  a  pound  note.  “Now,  be  careful  with  that 
money.  Tommy,”  he  said.  “Remember  the  saying,  ‘A 
fool  and  his  money  are  soon  parted.’  ”  “Yes,  uncle,” 
replied  Tommy,  “but  I  want  to  thank  you  for  parting 
with  it,  just  the  same.” 

A  SIMPLE  CLASSIFICATION 
Professor:  “Miss  Gray,  can  you  give  me  the  three 
classifications  into  which  men  are  divided?” 

Miss  Gray:  “Rich,  poor  and  good-looking.” 
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ACCURATE  GRADES 

Sift  Out  the  Money  Peas ! 

using  the  extra  large  sieving  surface 
of  the 

HYDRO -GEARED  GRADER 

All  except  the  largest  size  peas  pass  through 
the  perforations  within  2^  feet  of  the  feed 
end  of  each  sieve  leaving  7^  feet  for  accurate 
grading.  Entering  the  next  sieve  each  size  is 
given  its  full  10  feet  of  sieving  producing  the 
most  accurate  grading  possible. 

Ask  for  further  details 

THE  SINCLAIR  -  SCOTT  CO. 

^^The  Original  Grader  House'*'* 
BALTIMORE  MARYLAND 
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TOMATO  SEED 


Certified  MARGLOBE 
Certified  RUTGERS 
BROWN’S  SPECIAL 
TRI-STATE  BALTIMORE 

Proven  varieties  for  canning,  germination  tested  and  approved  by  the 
seed  laboratories  of  the  University  of  Maryland.  Grown  and  saved 
under  the  supervision  of  the  Tri-State  Packers  Association,  Inc. 

Write  for  prices,  {Special  discount  to  members.) 

TRI-STATE  PACKERS  ASSOCIATION,  Inc. 

EASTON,  MARYLAND 
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CANNED  FOOD  PRICES 


t2.60 

t2.26 

t2.80 

t2.00 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  *Howard  E.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  hy  our  Special  Correspondent,  fin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 

Canned  Vegetables 

Balto.  N.Y. 

ASPARAGUS*  (California) 

White  Colossal,  No.  2V^..~ . . .  t2.66 

Peeled.  No.  2% . . . . — 

Large,  No.  2^6 . . .  t2.66 

Peeled,  No.  2% . . . .  . . 

Medium,  No.  2^^...... .  2.66 

Green  Mammoth,  No.  2,  round  cans  2.26  t2.10 

Medium,  No.  1  tall .  1.80  - - 

Large,  No.  2 . . 

Tips,  white.  Mammoth,  No.  1  sq. 

Small,  No.  1  sq . . . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . . 

BAKED  BEANSt 

16  oz . . — . . . 

No.  2%  . 

No.  10  . — . 

BEANS2 

Standard  Cut  Green,  No.  2 . 76  . 

Standard  Cut  Green,  No.  10 .  3.60  t3.60 

Standard  Whole  Green,  No.  2 . 

Standard  Whole  Green,  No.  10 . . 

Standard  Cut  Wax,  No.  2 . 80  — 

Standard  Cut  Wax,  No.  10 — .  -....- 

Red  Kidney,  Standard,  No.  2 . 76  ........ 

Standard,  No.  10 . . .  3.76  t3.76 

LIMA  BEANS8  (F.  O.  B.  Factory) 

No.  2  Tiny  Green . . 

No.  10  . 

No.  2  Medium  Green . 

No.  10  . - 

No.  2  Green  and  White . 82% . 

No.  10  .  4.00  . 

No.  2  Fresh  White . . . 70  t.72% 

No.  10  .  3.76  t3.76 

Soaked,  No.  2 . 62% . 


.46  „ 
.77%.. 
2.86  .. 


1.40 

6.60 

1.16 


BEETSt 

Baby,  No.  2,  6  count.-. — -... 

6  or  over  . 

No.  2%,  8  count. . . 

7/10  count  . 

Standard  Cut,  No.  2 . 

No.  2%  . 

Extra  Standard,  Cut,  No.  2...... 

No.  2%  . 

No.  10  . - . 

Standard,  Sliced,  No.  2 . 

Extra  Standard,  Sliced,  No.  2.. 
No.  10  . 


CARROTS! 

Standard  Sliced,  No.  2 . 

Sliced.  No.  10 . - . 

Standard,  Diced,  No.  2 . 

Diced,  No.  10 . 

No.  2  Peas  and  Carrots . 

CORN! 

Golden  Bantam.  Fancy.  No.  2 
Extra  Standard,  No.  2.—— 

Fancy.  No.  10 — . - — 

Shoepeg,  Fancy,  No.  2-.. — .._ 

Extra  Standard,  No.  2 . 

Standard,  No.  2 . — 

Crushed,  Fancy,  No.  2 . 

Ehctra  Standard,  No.  2. — . — 

Sandard,  No.  2 . 

Standard,  No.  10 . - . 

HOMINY! 

Standard  Split,  No.  2.  Tall... 

No.  2%  - - 

No.  10  . . 

MIXED  VEGETABLES! 

Standard,  No.  2- . 

No.  10  . — . - . 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES! 

Standard,  No.  2-......-....— . 

No.  10  . 

PEAS!  (new  pack) 

No.  1  Petit  Pois. 

No.  2  Fancy  Sweets.  2s . 

No.  2  Ihncy  Sweets,  Ss 
No.  2  Fkncy  Sweets,  4s 
No.  2  Fancy  Sweets,  6s. 

No.  2  Std.  Sweets,  6s. 

No.  1  Early  June,  8s. 

No.  2  Std.  Alaskas,  Is 
No.  2  Std.  Alaskas,  2s 

No.  2  Std.  Alaskas,  3s. . . 

No.  2  Std.  Alaskas,  4s 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  8s.« 

No.  10  StcL  Alaskas,  4s. 

No.  2  Ungraded . . 


.76 

.86 

.96 

1.10 

.66 

.80 

.90 

1.10 

3.26 

.76 

.95 

4.00 


.76 

■"70 


_  ti.io 

1.00  _ 

T.o2%.rz 

.90  _ 

.86  _ 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 

PUMPKIN! 

Standard,  No.  2% . — — .. 

No.  8  .  .  . 

No.  10  . . . - .  2.76  t2.76 

SAUER  KRAUT! 

Standard,  No.  2...... . . — . —  — — 

No.  2%  . . . . 62%  t.62% 

No.  8  _  _  _ 

No.  10  .  2.40  _ 

SPINACH! 

Standard,  No.  2 . - . 80  ....... 

No.  2%  .  1.06  tl.OO 

No.  8  _ _ _ 

No.  10  .  8.60  t8.60 

California,  f.  o.  b.  Coast* 

Standard,  No.  2% . 1.06  t.96 

Standard,  No.  10 .  8.60  18.26 

SUCCOTASH! 

Standard  Green  Corn,  Dried  Limas, 

No.  2  .  . 

Standard  Green  Com,  Fresh  Limas, 

No.  2  . 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOES!  (F.  O.  B.  Factory) 

Standard  No.  2 . 66  ...—.. 

No.  2%  . .  .82%  t.82% 

No.  3  . 90  t.92% 

No.  10  .  2.76  t2.90 

TO.MATOEP! 

Extra  Standard,  No.  1 . 60  — — 

F.  O.  B.  Factory....- . - . 60  — .. 

No.  2  . 70  _ 

F.  O.  B.  Factory . — . 70  ....— 

No.  3  . . . 

F.  O.  B.  Factory .  1.26  ........ 

No.  10  3.26  _ 

F.  O.  B.  Factory . 8.26 

Standard,  No.  1— . 40  t.40 

F.  O.  B.  Factory . — . 41%-— 

No.  2  . 60  _ 

F.  O.  B.  Factory . - . 62%  t.62% 

No.  2%  . 90  _ 

F.  O.  B.  Factory— . 87%  t.87% 

No.  3  . - . 96  — — 

F.  O.  B.  Factory . 92%  t.92% 

No.  10  .  2.85  . 

F.  O.  B.  Factory .  2.76  t2.76 

TOMATO  PUREE!  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 42% . 

No.  10,  Whole  Stock . -  3.26  ........ 

Standard,  No.  1  Trimmings . 40  _ 

No.  10  Trimmings .  8.00  ....— 

TOMATO  JUICE! 

No.  1  . 40  _ 

No.  10  .  2.76  _ 

TURNIP  GREENS! 

No.  2  . - _ _ —  .76  _ 

No.  2%  - 1.06  _ 

No.  10  _  8.76  _ 


CANNED  FRUITS— Continued 

BaHo.  M.T. 

GRAPE  FRUIT  JUICE* 

8  oz .  .  t.62% 

No.  1  . . - .  t.62% 

No.  300  . .  t.76 

No.  2  . — _  _ t.90 

No.  6  . — .t2.76 

PEARS* 

Standards,  Keifer  Na  2,  in  syrup.-.  1.06  — 
Standards,  Keifer  No.  2%,  in  syrup  1.86  — 

No.  10  . — . . .  4.76  _ 

California  Bartletts,  Standard  2%-  l.W  tl.46 

Fancy  . — . .  tl.90 

Choice  . - _ _  1.86  tl.66 

Standard,  No.  10 _  6.60  tB.OO 

PEACHES* 

California  Standard,  No.  2%,  Y.C.  1.40  tl.l6 

Choice,  No.  2%,  Y.  C .  1.60  tl.26 

Fancy,  No.  2%,  Y.  C . -.—  tl.60 

Extra  Sliced  YeUow,  No.  1  Tails . 90  — 

Seconds,  Yellow,  No.  8..———  — 

Pies,  Unpeeled,  No.  8..—..-....—....—  — 

Peeled,  No.  10,  Solid  Pack .  6.00  t6.00 

PINEhlPPLE* 

Hawaiian  Sliced,  Extra,  No.  2%—  2.10  tl.80 

Sliced,  Standard,  No.  2%-..—..—  1.96  tl.70 

Sliced,  Eixtra,  No.  2—..— . —  tl.60 

Sliced,  Standard,  No.  2-- . -  .-. _  tl.46 

Shredded,  Syrup,  Na  10.....—.—  .  — 

Crushed,  Extra,  No.  10 . . ....  6.40  t6.76 

Eastern  Pie,  Water,  No.  10 . — ..  —  — _ 

Porto  Rico,  No.  10 . -....  —  — .... 

RASPBERRIES* 

Black,  Water,  No.  2 . - . — ....— 

Red,  Water,  No.  2 .  . . 

Black,  Syrup,  No.  2 . - .  6.00  — .. 

Red,  Syrup,  No.  2 . - . . .  —  . 

Red,  Water,  No.  10 . —  ....—  _ _ 

STRAWBERRIES! 

Preserved,  Na  1 . —  —  — 

Preserved,  No.  2 _ .... . . -  — 

Ehctra,  Preserved,  No,  1— _ ,.— _  —  — 

Extra,  Preserved,  No.  2 _ -.-. _ —  . 

Standard,  Water,  No.  10—— . — —  —  — 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% -  2.66  t2.86 

No.  10s  . - . . .  7.76  t8.00 


Canned  Fish 


Canned  Fruits 


.80  _ 

.66  t.67% 

4.00  — 


.76  _ 

8.00  _ 

.76 _ 

8.76 _ 

.80  _ 

4.26  _ 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10- . 

New  York,  No.  10 . . — — . 

Pennsylvania,  No.  10,  water....- 

Pa.,  No.  8 . - . . 

Pa.,  No.  10  solid  pack . 

APRICOTS*  (California) 

Choice,  No.  2% _ ..— . 

Fancy,  No.  2%-— . . — . 

BLACKBERRIES* 

Standard,  No.  2-- . — 

No.  10  water......———.—.—. 

No.  2,  Preaerved-— .— — 

No.  2,  in  Syrup . . . . 

BLUEBERRIES* 

Maine.  No.  2 . . 

No.  10 _ _ _ 

CHERRIES* 

Standard  Red,  Water,  No.  2— 
White  Syrup,  No.  2——. 

Extra,  Preserved,  No.  2 _ 

N.  Y.  Red  S.  Pitted,  No.  10.. 

California  Standard,  2% . . 

Choice,  No.  2% _ 

Fancy,  No.  2%- . . 

GOOSEBERRIES* 

Standard  No.  2... . 

No.  10  . . . 

GRAPE  FRUIT*  (Florida) 

8  oz . 

No.  2  . 

No.  6  . 


2.90  tS.OO 

'3.10  — — 

2.60  tl.66 
_ t2.00 


7.26  t7.00 
1.07% - 

Too 

.  t2.26 

-  t2.40 

. .  t2.60 


tl.l6 


HERRING  ROE* 

16  oz..  Factory . -  — .-.  — 

No.  2.  17-oz.  cans.  Factory——  —  — - 
No.  2,  19-oz.  cans.  Factory—.—.—  .— .  — 

LOBSTER* 

Flats,  1-lb.  cases,  1  dos.— — — — .-.  tiJM) 

%-ib.  cases,  1  dos-.———  —  tS.26 
%*lb.  cases,  1  dos,————  — tl.96 
OYSTERS* 

Standard,  4  os. . 1.00  — .-. 

6  oz. -  1.10  tl.l0 

10  oz!"  — — .3— — — 1— ZZ  2.10  iTTo 
Selects,  6  os— ——————  —  — — 

SALMON§ 

Red  Alaskas,  Tall,  No.  1- .  2.36  t2.36 

Flat,  No.  %.c 

Cohoes.  TaU,  No.  1 _ 

Elat,  No.  1...... — — — — — 

Flat,  Na  % _ 

Pink,  Tall,  No.  1 . — 

Pink,  Flat,  No.  % . . 

Sockeye  Elat,  No.  1— 

Flat.  No.  % _ 

Chums,  Tall,  No.  1.....— ..... — — 

Medium,  Red,  Tall . — — — 

SHRIMP8 

Dry,  No.  1 . — — . . 

Wet,  No.  1,  Large— 

SARDINES  (Doascstie),  per  case  | 

%  Oil,  keyless _ - _ — .— . . 

%  OU,  keys _ _ _ _ _ — _ 

%  Oil,  Tomato,  Carton....——— 

%  Oil,  Carton——.—.- _ — .. 

%  Mustard,  keyless.— 

California  Oval,  No.  1  48’s,-.- . 

TUNA  FISH§  (California),  per  case 
Yellow,  %s.  Fancy..——.—.. 

Yellow,  %s.  Fancy— _ — . 

Yellow,  is 

Light  Meat,  %b.-.— 

Light  Meat,  %a— _ — — — . 

Light  Meat,  la——. 


1.10  ti.io 
1.16  tl.li 


8.26  t8.26 
8.60  t8.60 

Tsio  {S.90 
2.85  t2.90 
2.96  t2.76 
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BEVOIV/NC  HOPPER- 


CLUTCH  LEVER 


Domestic  Distributors — A.  K.  Robins  &  Company,  Inc.,  Baltimore,  M<L ;  Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. ;  J.  L.  Ferguson  Company,  Joliet, 
Illinois ;  Berlin  Chapman  Company,  Berlin,  Wisconsin ;  Bellingham  Chain  &  Forge  Co.,  South  Bellingham,  Wash. ;  Emmons  &  Gallagher.  Oakland, 
California.  Canadian  Distributor — The  Brown  Boggs  Foundry  &  Machine  Co.,  Ltd.,  Hamilton,  Canada.  Ateliers  de  Construction  E.  Lecluyse,  S.  A., 
Antwerp,  Belgium,  Manufacturers  for  Continental  Europe. 


%  Field  Hamper 
20  quarts 


FOUR  TYPES  FOUR  PRICES 

Tomato  Field  Baskets 

Progressive  canners  everywhere  use  f  baskets  instead  of 
old  fashion  field  crates  because  they  save  time,  labor,  space 
and  money.  Tomatoes  keep  longer  in  Baskets  because  of 
thorough  ventilation.  We  are  the  largest  manufacturers 
in  the  U.  S. 

Write  us  for  prices. 

PLANTERS  MANUFACTURING  CO.,  Inc. 

PORTSMOUTH,  VIRGINIA 


The  Kyler  LABELER  and  BOXER 


For  economical,  hish  quality  production,  KYLER  LABELING 
and  BOXING  MACHINES  are  without  equal.  Their  initial 
low  cost,  dependable  operation  and  freedom  from  repairs  make 
them  the  most  profitable  machines  of  this  type  ever  built. 
KYLER  LABELING  and  BOXING  MACHINES  embody 
time-tried  and  proved  principles  of  construction  throughout, 
with  working  parts  that  are  strong,  simple  and  accurate. 


Westminster  Machine  Works,  Westminster,  Md.,  u.  s.  a. 


AYARS  Latest  Model 

New  Peifection 

PEA  &  BEAN 
FILLER 

Only  Filler  on  market  with  slowly  revol¬ 
ving  Hopper. 

Hopper  revolves  slowly  in  opposite  direc¬ 
tion  from  the  way  filling  pockets  revolve 
assuring  absolute  uniform  fill. 

No-Can-No-Fill  attachment  that  works 
perfectly. 

Fills  all  grades,  even  small  sticky  peas 
without  any  variation  in  the  fill. 

Large  Brine  Tank  Assures  hot  brine  at 
all  times. 


PEA  AOJUST/Vl 


W  LIQUID 
ADJUSTMEHT 


STEAM 

COIL 


CAN  STOP 


CHANCE  GRADE 
LEVER 


FOR  FILLING 
PEAS,  BAKED  BEANS, 
LIMA  BEANS,  RED 
KIDNEY  BEANS,  WHOLE 
GRAIN  CORN,  HOMINY, 
DICED  BEETS,  DICED 
CARROTS,  Etc. 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 


March  9, 19 S6 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 

WEEKLY  REVIEW 


Market  Regaining  Confidence — Many  Items  Advance — Begin¬ 
ning  to  Suspect  the  Came  of  the  “Buying  Brokers” — ^The  Spot 
Holding  of  Tomatoes — Canners  Meeting  to  Arouse  Opposition 
to  the  Raiders — Buyers  Are  Not  Pleased. 

The  market — The  buyers  are  slowly  but  surely 
regaining  their  confidence,  and  will  rejoice  in  the 
settlement  of  the  canned  foods  markets,  as  much 
as  any  canner  will.  An  onslaught  on  the  market  prices, 
such  as  has  taken  place,  makes  the  larger  and  better 
buyers  mad  and  disgusted ;  makes  them  fearful  to  buy 
further,  and  upsets  their  whole  plans. 

Kraut,  which  was  too  low  for  months,  has  stepped 
up,  and  bids  fair  to  go  higher — 2’s,  671/2^;  2V2’s,  77i/^ ; 
lO’s  $2.25;  New  York  Factory.  Spinach,  because  of 
its  low  supply — it  is  all  about  gone  here — is  moving  up 
and  is  very  strong.  Peas  have  come  out  of  their 
threatened  debacle,  and  are  firm  again  with  confidence 
returning  in  all  sections.  Stringless  beans  are  very 
firm  at  the  advances  and  if  they  move  at  all,  prices 
must  move  upwards.  Canned  fruits  have  come  out  of 
the  decline  and  are  back  about  where  they  were  in 
price,  but  in  very  much  stronger  position.  California 
is  today  furnishing  a  glowing  example  of  the  tremen¬ 
dous  increase  in  popular  demand,  as  one  after  another 
of  the  wanted  items  are  declared  out  of  supply,  and 
prices  are  firming  up,  or  advancing  on  all  lines. 

Canned  corn,  after  standing  firmly  against  the 
assaults,  threatened  to  give  way  this  week,  and  is 
somewhat  wabbly.  Same  old  tactics — of  uncovering 
some  off -quality  corn,  the  canner  of  which  is  willing  to 
sell  at  any  price  offered.  But  the  quotations  on  the 
market  say  nothing  about  the  quality;  just  that  corn 
sagged  in  price  below  70  cents  or  possibly  67  cents. 

TOMATOES — After  all  the  hue  and  cry  No.  2  toma¬ 
toes  continue  to  be  quoted  at  60  cents,  and  one  well 
known  operator  is  reported  as  having  said  that  he 
thanked  the  discussion  for  holding  the  umbrella  for 
them — that  is,  so  that  he  could  unload  at  60  cents,  with 
the  intimation,  of  course,  “before  the  deluge.”  But 
we  note  that  another  similar  operator  in  Virginia,  in 
the  Roanoke  district,  has  moved  his  former  price  from 
571/^  cents  to  59  cents,  and  both  of  them  comment  upon 
the  fact  that  there  are  about  four  million  cases  of 
tomatoes,  of  all  kinds  and  sizes,  east  of  the  Rocky 
Mountains.  They  had  in  hand  the  exact  distribution 
of  these  figures  as  to  size  of  cans  and  qualities — 2,611,- 
172  cases  of  standard  2’s  for  instance,  and  the  exact 
figures  on  the  I’s,  the  2V2’s,  the  3’s,  the  miscellaneous 
and  the  10s,  but  they  lumped  all  of  them  together 


making  the  4,201,026  cases.  It  makes  a  bigger  pile; 
looks  bigger,  but  do  they  realize  that  not  a  few  in  the 
industry  are  taking  this  sort  of  action  to  mean  that 
these  operators  are  “buying”  for  their  own  accounts, 
and  naturally  want  to  keep  prices  down  by  making 
the  pile  that  is  left  look  as  large  as  possible?  These 
canner  “thinkers,”  for  such  they  are  as  a  rule,  reckon 
that  these  operators  are  too  wise  in  the  selling  of 
canned  tomatoes  not  to  recognize  that  even  four  million 
cases  are  but  a  fraction  of  the  supply  needed  to  keep 
the  market  furnished  for  the  nejrt  six  months.  The 
problem  works  out  in  this  fashion:  (excluding  “West 
of  the  Rockies”)  17,015,881  cases  packed;  4,201,026 
cases  left  by  February  15th.  That  means  12,814,855 
cases  distributed  since  the  1935  packed  tomatoes  were 
first  available  (be  generous  and  say  August  1st)  that 
is  in  6I/2  months — or  over  2,000,000  cases  per  month. 
Question  then  is,  how  to  stretch  4,201,021  cases  over 
the  remaining  51/2  months  yet  to  be  supplied.  We  need 
ten  million  cases  and  there  are  but  four  million.  Looks 
like  a  big  advance  in  canned  tomato  prices  very  shortly. 
Of  course,  if  these  operators  are  buying  instead  of 
selling,  the  60  cent  price  is  easily  understood.  But 
how  do  you  fellows  feel,  where  these  buyers  are  acting 
as  your  brokers? 

Here  are  the  exact  figures,  as  of  February  15th. 
They  are  supposed  to  be  confidential;  but  as  soon  as 
a  canner  receives  them  they  are  turned  over  to  his 
broker,  and  out  they  go  to  the  public.  The  pack  of 
the  sections  covered  amounted  to  17,015,881  cases  all 
grades  and  sizes  of  cans.  Study  these  figures  on  the 
basis  outlined  last  week — by  grades  and  sizes — and 
you  will  find  the  situation  even  stronger  than  we  have 
ever  contended,  and  if  you  can’t  get  your  courage  up 
enough  to  advance  all  tomato  prices — and  advance 
them  heavily — ^you  deserve  no  pity.  Fix  a  price — say 
75  cents  on  Standard  2’s — and  stick  to  it,  and  you’ll 
get  it,  for  every  case  you  own. 

Here  they  are : 

UNSOLD  STOCKS  CANNED  TOMATOES  IN  CANNERS’ 
HANDS  FEBRUARY  15 
MIDDLE  ATLANTIC 


2 

1 

21^ 

3 

10 

Misc, 

‘  Total 

Standards  . 

.  1,314,330 

69,838 

108,298 

68,651 

105,403 

1,666,520 

Extra  Stand . . 

.  397,660 

6,007 

25,995 

50,261 

66,686 

546,609 

l4'on/*v 

2,286 

5,390 

540 

185 

8,401 

Total  . 

_ _  1,714,276 

76,845 

139,683 

119,462 

172,274 

2,221,530 

OZARK 

TERRITORY 

All  Grades  . 

.  468,000 

24,500 

2,550 

5,000 

6,140 

506,190 

MID- WEST 

Standards  . 

.  828,842 

3,226 

118,384 

382 

80,839 

11,331 

1,043,004 

Extra  Stand.  ..., 

.  166,110 

9,468 

74,962 

815 

113,171 

350 

364,866 

Fancy  . 

23,841 

6,444 

24,034 

8,507 

2,610 

65,436 

Total  . 

.  1,018,793 

19,138 

217,370 

1,197 

202,617 

14,291 

1,473,306 

’  Miscellaneous  consists  principally  of  300  &  303. 
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Out  in  Indiana  a  meeting  of  the  leading  tomato  and 
corn  canners  was  held  this  week,  and  from  that  meet¬ 
ing  came  this  report: 

Indianaplois,  March  4,  1936. 

S^les  have  been  made  today  at  70c  and  $1,  f.  o.  b.  Indiana 
factory,  for  No.  2  and  No.  2%  standard  tomatoes.  Thirty 
days  ago  this  would  have  been  considered  impossible,  but 
the  rapid  movement  of  tomatoes  during  this  time  would 
indicate  that  canners  will  undoubtedly  realize  more  than 
was  expected  a  month  ago.  Buying  has  increased  consider¬ 
ably  and  a  noticeable  difference  can  be  seen  at  this  time. 

It  would  not  surprise  those  who  are  watching  the  situation 
to  see  a  complete  reversal  of  this  price  level,  with  possibili¬ 
ties  of  75c  to  77 ^/4c  for  No.  2  standard  tomatoes,  f.  o.  b. 
factory  anywhere  in  the  middle  west  being  obtained  within 
a  short  time. 

No.  2  tomatoes  should  be  selling  today  at  not  less  than 
75c  per  dozen  and  canners  feel  that  they  have  hundreds  of 
buyers,  who  are  doing  everything  they  can  to  improve  and 
raise  this  price  level.  The  movement  is  apparently  gaining 
headway  rapidly  and  while  canners  don’t  want  to  see  the 
prices  advance  too  fast,  they  could  easily  do  so  if  buying 
should  continue  to  increase. 

The  advance  on  standard  com  is  also  quite  noticeable, 
as  some  few  packers,  who  were  willing  to  sell  at  less  than 
70c  for  No.  2  standard  corn,  find  themselves  being  snapped 
up  very  quickly  and  with  actual  unsold  stocks  of  No.  2 
standard  grades  of  corn  not  to  exceed  one  million  four  hun¬ 
dred  thousand  cases,  it  would  appear  that  a  market  of  721^c 
to  75c,  on  this  grade,  would  easily  be  obtained  in  four  to  six 
weeks,  and  possibly  in  much  less  time.  A  few  buyers,  who 
were  able  to  buy  corn  and  tomatoes  at  low  prices,  sold  at 
ruinous  prices  and  were  not  only  losing  money  for  them¬ 
selves  but  every  other  wholesale  grocer  and  chain  store; 
therefore,  these  higher  price  levels  will  serve  to  make  a  fair 
profit  at  least  for  all  distributors,  and  a  much  better  con¬ 
dition  in  the  long  run. 

INDIANA  CORN  AND 
TOMATO  CANNERS  COMMITTEE. 

NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade” 

Better  Buying  and  in  Better  Volume — Buyers  Short  on  Sup¬ 
plies — ^Weakness  of  Sellers  Preventing  Better  Market — ^The 
Brokers  Walk-yStill  Shading  Tomatoes — Peas  Firming — Corn 

Weakens — Peaches  Hold  Firm  at  Advances — Spinach 
Very  Firm — Kraut  Firmer — Salmon  Active 

New  York,  March  6,  1936. 

HE  SITUATION — Distributors  have  been  show¬ 
ing  a  little  more  interest  in  offerings  this  week, 
and  it  is  reported  that  volume  involved  in  the  day- 
to-day  purchases  has  shown  increases  in  many  in¬ 
stances.  It  is  obvious,  however,  that  the  buyers  are 
still  bearish  in  their  price  views  on  standard  lines,  and 
recent  price  shading  on  some  products  has  done  noth¬ 
ing  to  dissipate  this  feeling.  Prices  this  week  have 
been  fairly  steady  throughout  the  list. 

THE  OUTLOOK — Buyers  are  definitely  short  in 
their  holdings  of  some  lines  of  canned  foods  and  if 
market  sentiment  were  a  little  more  constructive,  an 
active  buying  movement  might  safely  be  predicted  for 


the  current  month.  With  the  trade  at  a  loss  as  to  the 
actual  situation,  due  to  misunderstanding  of  some 
statistical  reports,  and  price  cutting  on  some  lines  in¬ 
dicating,  on  the  surface  at  least,  a  none-too-healthy 
condition  in  first  hands,  the  buying  may  be  expected 
to  continue  largely  along  hand-to-mouth  lines  until  the 
general  picture  brightens. 

BROKERS  WALK — Ordinarily,  the  foregoing  would 
occasion  no  comment.  This,  week,  however,  the  New 
York  brokers  walked,  and  how!  The  strike  of  build¬ 
ing  service  employes  not  only  cut  off  heat  temporarily 
in  many  buildings.  For  the  brokers  whose  offices  are 
on  the  tenth  floors  and  higher,  the  unaccustomed  walk¬ 
ing  up  and  down  became  quite  a  chore.  Needless  to 
say  many  samples,  particularly  No.  10s,  never  got  out 
of  the  office. 

TOMATOES — The  penny  shaders  are  at  it  again, 
and  the  market  for  southern  packs  has  been  unsettled 
throughout  the  week  on  continued  reports  of  price 
shading.  The  general  market  continues  quoted  at  39 
to  40  cents  for  Is,  60  cents  and  up  on  2s,  871/^  cents 
inside  on  2i/^s,  921/^  cents  on  3s  and  $2.75  for  10s,  all 
f.  o.  b.  cannery.  Western  tomatoes  are  without  change. 

PEAS — Wisconsin  packers  have  evidently  made 
good  headway  in  cleaning  up  their  low-grade  offerings, 
and  the  market  is  reported  to  have  steadied  at  70  cents 
on  standard  4  or  5  sieves.  Extra  standards  are  coming 
in  for  more  buying  attention,  with  2  sieve  reported 
sold  at  $1.25,  canneries.  Southern  pack  have  been 
quotably  unchanged  during  the  week,  with  but  limited 
buying  interest  evident.  Trading  in  futures  is  still 
confined  almost  entirely  to  the  placing  of  contracts  for 
fancy  peas  for  private  labels,  with  prices  subject  to 
approval. 

CORN — Standard  com  is  far  from  strong,  and  while 
671/^  cents  is  nominally  the  inside  price  for  stock  for 
prompt  shipment  from  canneries,  it  is  no  secret  that 
business  has  been  done  at  65  cents,  and  that  probably 
more  corn  could  be  picked  up  at  that  figure.  Canners 
who  have  been  holding  firm  at  70  cents  have  been 
getting  few  nibbles.  The  market  for  fancy  corn  is 
not  as  strong  as  has  been  the  case  in  recent  weeks,  and 
considerable  shading  has  been  reported,  with  fancy 
bantam  reported  done  under  the  $1.00  level.  Futures 
are  showing  signs  of  life,  and  prices  are  looked  for  in 
the  open  market  shortly. 

PEACHES — California  canners  have  again  ad¬ 
vanced  their  prices  5  cents  per  dozen  for  prompt  ship¬ 
ment  clings.  Canners  booked  considerable  quantities 
at  the  lower  prices  recently  prevailing,  and  there  ap¬ 
pears  to  be  a  general  disposition  now  to  hold  firm  at 
list  on  the  limited  volume  of  new  business  available. 
The  general  market  is  now  10  to  15  cents  over  quota¬ 
tions  in  effect  30  days  ago,  but  buyers  nevertheless  are 
endeavoring  to  locate  offerings  at  the  old  levels. 

SPINACH — With  southern  canners  well  sold  up  on 
spinach,  interest  is  veering  to  the  new  spring  pack  on 
the  coast.  California  packers  are  reported  to  have 
booked  fancy  2i/^s  at  95  cents,  cannery,  although  many 
canners  are  unwilling  to  book  below  $1.00.  Southern 
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packers  are  apparently  firm  at  $1.10  on  2V^s  for  the 
small  unsold  stocks  still  available,  while  No.  10s,  which 
are  in  limited  supply,  command  $3.50.  An  opening 
price  of  about  $1.00  per  dozen  on  southern  spring  pack 
2i/4s  is  looked  for. 

KRAUT  FIRMER — Advances  of  2i/^  to  5  cents  per 
dozen  on  canned  sauerkraut  have  been  announced  by 
some  up-state  canners,  to  become  effective  the  first  of 
next  week.  Reports  from  up-state  canning  sections  in¬ 
dicate  that  the  quantity  of  canned  kraut  remaining 
unsold  in  packers’  hands  is  considerably  below  normal. 

SALMON — Continued  demand  from  the  retail  trade 
for  salmon  for  the  Lenten  trade  has  kept  the  market 
in  fairly  active  position.  Prices  hold  unchanged  on  all 
grades. 

KRASNE  PLAYS  HOST — Many  in  the  canned  foods 
trade  here  were  among  the  1,000  guests  at  the  15th 
annual  dinner  dance  of  Krasne  Bros,  held  at  the  Hotel 
Waldorf-Astoria  here  last  Saturday  night.  A  sparkling 
entertainment  program  featured  the  dinner.  A  num¬ 
ber  in  the  trade  also  journeyed  across  the  river  to 
Brooklyn  on  Sunday  night  for  a  dinner-dance  at  the 
Hotel  St.  George,  marking  the  25th  anniversary  of 
the  founding  of  the  United  Grocers’  Co.,  retailer-owned 
wholesale  grocery  house. 

STRINGLESS  BEANS — Buyers  have  been  some¬ 
what  disconcerted  to  learn  that  the  supply  of  southern 
pack  stringless  beans  at  ridiculously  low  prices  is  not 
inexhaustible.  The  market  is  firming  up,  with  2s  held 
at  75  cents,  with  some  available  at  72V^  cents,  while 
10s  cannot  be  had  below  $3.50.  Higher  prices  in  the 
near  future  are  indicated  on  both  sizes,  and  distribu¬ 
tors  are  paying  more  attention  to  rounding  out  their 
inventories  on  this  item. 
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CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade" 

Chicago  Has  Adopted  Eastern  Standard  Time  —  Ohio  and 
Indiana  Restoring  Tomato  Prices — Some  Large  Buying  of  Stan¬ 
dard  Corn — Same  Thing  True  of  Standard  Peas — Green  and 
Wax  Beans  Steady  —  Whole  Beets  Very  Scarce  —  New  York 
State  Cleaned  Up  On  Carrots — ^Taking  Arkansas  Spinach — 
Fruits  Firm — An  Old  Timer  Ruminates  Anent  Brokers. 

Chicago,  Ill.,  March  6,  1936. 

General  market — Asked  a  prominent  broker 
yesterday  about  general  conditions  and  his  reply 
was — Oh,  we  have  a  wishy-washy  market.  Then 
we  were  interrupted  and  did  not  have  the  opportunity 
of  further  conversation.  What  did  he  mean  by  that 
term  “wishy-washy”  ?  Let’s  see  if  we  can  figure  it  out. 
Was  reading  a  book  the  other  day  about  the  proper  use 
of  the  English  language  and  it  went  on  to  say  that 
every  locality  has  words  and  terms  peculiar  to  itself. 
Down  South  for  example,  a  porch  is  known  as  a  “gal¬ 
lery.”  A  “merry-go-round”  in  the  South  is  called 


Flying  Horses.  With  that  thought  in  mind,  wishy- 
washy  might  not  be  understood  by  all  the  readers  of 
The  Canning  Trade.  It  is,  however,  reasonable  to 
assume  that  wishy-washy  means  a  longing  or  yearning 
and  possibly  a  real  anxiety  for — more  business  and 
that  that  desire  and  yearning  is  not  washed  off  very 
easily.  If  you  know  of  any  other  explanations,  just 
tell  the  editor  of  this  worthy  paper  about  it. 

THE  WEATHER — March  came  in  like  a  lamb  and 
now  everyone  is  wondering  if  it  is  going  out  like  a 
lion.  The  long  range  forecast  for  March  is  encourag¬ 
ing.  It  contains  the  cheerful  news  that  sub-zero  or 
near  zero  days  are  over  for  this  winter.  Chicagoans 
will  ascribe  heartily  to  that  thought. 

THE  TIME — Last  Saturday  night,  all  Chicago  set 
the  clocks  up  one  hour.  The  business  and  financial 
interests,  in  line  with  the  City  Government  edict,  have 
adopted  Eastern  Standard  Time.  The  railroads  will 
continue  to  operate  on  Central  Standard  Time  with 
the  exception  of  the  suburban  schedules.  Canners  gen¬ 
erally  might  bear  this  in  mind  when  they  are  com¬ 
municating,  especially  by  wire  or  phone,  with  their 
Chicago  connections. 

TOMATOES — The  canners  of  Indiana  and  Ohio 
seem  determined  to  bring  stability  into  the  tomato 
market.  It  is  impossible,  so  authorities  maintain,  to 
buy  No.  2  tin  standards  in  either  of  these  two  states 
under  70c  factory.  There  was  a  meeting  early  this 
week  of  canners  and  a  further  boost  to  72  to  75c  is 
rumored.  The  jobbing  trade  as  a  whole  are  simply 
standing  by  awaiting  developments. 

More  interest  has  been  noted  in  No.  2i/4  standard 
tomatoes  and  various  sundry  sales  have  been  made  at 
95c  F.  O.  B.  factory  points.  Other  sizes  like  No.  1  and 
No.  10  tin  have  been  quiet.  Extra  standard  tomatoes 
also  in  No.  2i/^  tins  have  been  in  better  demand. 

CORN — Some  of  the  largest  buyers  in  the  country 
have  stepped  into  the  market  and  purchased  liberally 
of  all  lots  of  proper  standard  quality  available  at  65c 
cannery  with  the  result  that  the  market  has  a  firmer 
undertone  to  it  than  for  several  weeks  past. 

PEAS — The  same  large  buyers  mentioned  in  para¬ 
graph  above,  have  also  stepped  in  and  purchased 
equally  heavily  of  standard  early  June  peas,  paying 
70c  Wisconsin.  Few  indeed  are  the  lots  available  to¬ 
day  in  the  Badger  State  even  at  that  price.  Good  extra 
standard  Alaskas  in  the  No.  2  and  No.  3  siftings  have 
had  better  call. 

GREEN  AND  WAX  BEANS— 75c  delivered  Chi¬ 
cago  is  just  about  the  low  of  the  market  on  these  items 
with  No.  10  tin  ranging  around  $3.50  delivered. 

BEETS — The  market  is  picking  up  with  No.  214 
cuts  selling  at  70c  factory.  Whole  beets  are  very 
scarce. 

CARROTS — No.  2  tin  fancy  diced  carrots  are  quoted 
anywhere  from  60c  to  65c  F.  0.  B.  Wisconsin  factory, 
and  the  demand  is  increasing.  New  York  State  has 
very  few  left  unsold. 
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RED  SOUR  PITTED  CHERRIES — Some  would  and  in  this  column  next  week,  hope  to  give  you  some 
have  it  that  the  market  was  firmer  but  the  fact  remains  inside  information.  Meanwhile  remember  —  ONE 
that  buyers  have  little  difficulty  in  securing  No.  10  HUNDRED  BUYERS  ARE  BETTER  THAN  ONE 
Michigan  red  sour  pitted  packing  at  $4.25  delivered.  BUYER. 


SPINACH — Some  Eastern  prices  have  been  named 
on  the  basis  of  No.  2  tin  standards  at  70c;  No.  2^^ 
standards  at  97V^c,  but  Chicago  seems  to  prefer  the 
Arkansas  packing  which  can  be  obtained  at  somewhat 
lower  levels.  Spinach  production  will  start  in  the 
Ozarks  this  month. 

CALIFORNIA  FRUITS — Peaches  and  apricots  are 
being  traded  in  along  rather  narrow  lines.  The  mar¬ 
ket  continues  firm  and  some  factors  on  the  Coast  report 
having  sold  out  on  No.  2V2  choice.  The  nominal  mar¬ 
ket  is:  No.  21/2  choice  yellow  cling  peaches  at  $1.25  to 
$1.30  Coast;  No.  21/2  standard  yellow  cling  peaches  at 
$1,171/2  to  $1,221/2  Coast. 

THE  OLD  TIMER — The  old  timer  was  ruminating. 
It’s  not  often  one  has  the  opportunity  to  listen  to  his 
words  of  wisdom  for  usually  he  is  quite  close-mouthed. 
Last  evening  your  correspondent  happened  to  drop  in 
and  found  him  in  his  study,  smoking  his  pipe  and  in  a 
reflective  mood.  As  he  sat  before  his  fireplace,  the  old 
timer  brought  up  the  subject  of  the  food  broker.  Why 
all  this  talk  about  the  food  broker,  said  he?  As  a 
class,  where  can  you  meet  up  with  a  finer  bunch  of 
honorable  men,  and  I  have  known  them  all  for  the  past 
fifty  years.  There  was  E.  P.,  Bob,  Billie  and  Ed,  but 
all  of  these  men  have  passed  on.  They  have,  however, 
left  behind  them  a  ground-work  and  a  foundation  that 
the  present  generation  of  food  brokers,  well  realizing 
that  heritage,  are  building  and  developing  a  greater 
and  better  service  and  all  in  the  face  of  the  pernicious 
attacks  upon  them.  It  doesn’t  strike  me  as  being  just 
fair  play.  The  food  brokers  have  materially  helped 
not  only  the  wholesale  grocer  and  chain  but  his  prin¬ 
cipals  as  well.  Indeed,  take  the  up  and  coming  jobber 
in  Chicago  today — do  they  belong  to  any  buying  organi¬ 
zations?  I  have  prominently  in  mind  two  wholesale 
grocers  who  have  made  more  rapid  progress  here  in 
the  last  few  years  than  all  the  rest  and  they  find  the 
brokerage  service  so  superior  to  anything  that  the 
chiselers  can  offer  that  in  my  presence,  I  heard  one  of 

them  tell  such  an  “outfit”  to  go  to  .  It  looks  to 

me,  continued  old  timer,  that  a  great  many  of  these 
jobbing  distributors  as  well  as  food  manufacturers  and 
canners,  don’t  know  which  side  of  their  bread  is  but¬ 
tered.  The  food  broker  today  is  a  more  important 
factor  in  the  channel  of  distribution  than  ever  in  the 
past.  Every  unwarranted  attack  upon  him,  lessens 
his  ability  to  serve  and  if  it  continues — well,  take  a  tip 
and  if  you  own  any  stock  in  chains  or  jobbing  houses 
that  do  business  through  group  buying  organizations, 
sell  the  stock.  (To  be  continued.) 

INDEPENDENCE  DAY — Have  not  had  any  direct 
report  of  what  was  accomplished  in  Washington,  D.  C., 
on  the  fourth.  Your  correspondent  knows  some  half 
dozen  men  who  journeyed  for  that  gathering  and  just 
as  soon  as  these  gentlemen  return,  will  contact  them 
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By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade" 

All  Fish  Products  Are  Scarce — Shrimp  Canners  Get  in  a  Couple 
of  Days — Demand  for  Shrimp  Good — ^Warmer  Weather 
Threatens  Oyster  Canning — Pack  Light  to  Date 

Mobile,  Ala.,  March  6, 1936. 

SHRIMP — Lent  is  here  and  as  is  usually  the  case, 
there  is  a  scarcity  of  sea  foods,  especially  fish, 
shrimp  and  crabs.  All  varieties  of  fresh  fish  are 
scarce  and  the  dealers  are  finding  it  awful  hard  to  fill 
their  orders.  The  stock  of  frozen  fish  in  storage  is 
very  light  in  this  section,  therefore,  the  Catholics  will 
have  to  turn  their  attention  to  canned  sea  foods  on 
fast  days  for  the  time  being  at  least. 

The  sea  food  canneries  of  Biloxi,  Miss.,  and  Louisi¬ 
ana  operated  a  couple  of  days  on  shrimp  this  past  week, 
but  the  supply  of  shrimp  seems  to  have  scattered  out 
considerably  and  perhaps  the  strike  is  over  with  for 
this  time.  Shrimp  migrate  from  place  to  place  on  the 
coast,  hence  they’re  here  today  and  gone  tomorrow. 
Under  the  circumstances,  it  is  out  of  the  question  to 
figure  ahead  on  the  supply  and  the  only  thing  that  the 
producers  can  do  is  “make  hay  while  the  sun  shines.” 

The  Alabama  factories  did  not  get  any  shrimp  last 
week,  because  there  were  none  available  on  this  coast 
to  amount  to  anything,  and  all  that  were  caught  went 
to  the  raw,  headless  shrimp  dealers.  However,  they 
were  not  desirable,  as  they  were  small  size. 

Some  of  the  sea  food  canneries  may  continue  to 
operate  after  the  oyster  season  closes  in  the  hope  of 
getting  a  few  strikes  of  shrimp,  which  will  warrant 
them  to  keep  their  plants  in  operation,  but  other  fac¬ 
tories  will  shut  down  when  the  oyster  canning  season 
ends,  because  the  spring  shrimp  pack  is  too  much  of  a 
gamble.  It  is  more  times  a  failure  than  a  success. 

Shrimp,  like  salmon  may  be  served  and  eaten  right 
out  of  the  can,  without  any  condiments  and  it  is 
tasty,  hence  they  rank  among  the  cheapest  foods,  con¬ 
sidering  their  food  value. 

On  the  other  hand,  canned  shrimp  can  also  be  served 
in  a  variety  of  ways,  such  as  salad,  scrambled  with 
eggs,  gumbo,  croquette,  etc.,  so  the  housewife  need 
not  hesitate  to  stock  up  her  pantry  with  canned  shrimp, 
because  they  can  be  served  in  so  many  different  ways 
and  they  are  all  delicious. 

Canned  oysters  may  be  served  in  stew,  pie,  gumbo, 
stuffing,  croquette,  etc. 

Canned  shrimp  have  been  in  good  demand  right 
along,  but  there  was  greater  activity  of  buyers  this 
past  week,  which  may  indicate  that  retailers  are 
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anxious  to  stock  up  their  shelves  with  canned  shrimp 
for  Lent,  which  caused  jobbers  and  brokers  to  get 
busy  to  gather  in  all  available  stock. 

The  price  of  canned  shrimp  is  $1.20  per  dozen  for 
No.  1  medium  and  $1.25  per  dozen  for  No.  1  large, 
f.  o.  b.  factory. 

OYSTERS — The  weather  was  favorable  for  the 
production  of  oysters  last  week  and  canning  operations 
moved  at  a  good  clip.  Nevertheless,  as  it  is  turning 
warm,  it  may  curtail  operations,  because  it  requires 
cold  weather  for  canning  oysters,  as  they  will  not  keep 
out  of  the  water  very  long  when  the  weather  is  hot. 
Therefore  an  early  spring  will  stop  oyster  canning. 
When  the  thermometer  registers  60  in  the  morning  and 
goes  up  to  85  degrees  during  the  day,  it  is  time  to  quit 
canning  oysters. 

Right  now  the  thermometer  moves  between  50  and 
70  degrees  daily  and  being  bright,  sunshiney  days,  it 
looks  like  an  early  Spring  will  take  place  this  year. 

If  the  oyster  canning  season  closes  early,  the  pack 
will  be  a  light  one  in  this  section  this  year,  because 
the  season  got  off  to  a  late  start. 

The  price  of  canned  oysters  $1.00  per  dozen  for  five 
ounce;  $1.90  per  dozen  for  eight  ounce  and  $2.00  per 
dozen  for  ten  ounce,  f.  o.  b.  factory. 

CALIFORNIA  MARKET 


CVERV  Canner  should 
have  the  new  "U  S" 
Demonstration  •  PortFolio 
of  Food  pictorials.  Send 
for  your  copy.  NO 
CHARGE. 


The  retailer  knows 
that  good  labels 
give  sales  power  to 
the  merchandise  on 


his  shelves.  He  gives  shelf  preference  to 
the  brightly  packaged  items. 


For  labels  that  sell  all  along  the  line, 
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By  ‘‘Berkeley” 

Special  Correspondent  of  “The  Canning  Trade" 

Nature  Decked  Out  in  All  Her  Glory  —  Market  Situation 
Greatly  Improved  and  Is  Now  Very  Favorable — Some  Canning 
Crops  Drowned  Out — Holdings  From  Light  to  Record  Lows — 
Wide  Variation  in  Quality  Prices  of  Tomatoes. 

San  Francisco,  March  5,  1936. 

Beauties  of  nature— warm  weather  has  fol¬ 
lowed  the  recent  heavy  rains  and  the  countryside 
has  taken  on  rare  beauty,  with  orchards  in  full 
bloom  and  hills  and  valleys  checkered  with  the  vivid 
green  of  peas,  spinach  and  other  early  vegetables.  Here 
and  there  lowlands  were  flooded  as  a  result  of  the 
protracted  storm,  but  the  damage  will  prove  small  in 
proportion  to  the  benefits.  Not  in  many  years  has 
California  received  such  a  thorough  soaking  as  in  Feb¬ 
ruary,  and  rainfall  is  now  well  above  normal,  except 
in  a  limited  area  in  the  southern  part  of  the  State. 

IMPROVED — That  the  canned  fruit  and  vegetable 
situation  has  improved  to  a  very  marked  extent  dur¬ 
ing  the  past  five  or  six  weeks,  and  is  now  in  a  very 
favorable  position,  is  the  observation  of  Elmer  E. 
Chase,  of  the  Richmond-Chase  Company,  San  Jose. 
Business  on  fruits  has  been  especially  active  of  late, 
and  the  movement  has  been  much  heavier  than  seemed 
likely  early  in  the  year,  when  it  was  decidedly  slug¬ 
gish.  Sales  of  peaches  have  been  outstanding,  but 
pears  and  apricots  have  also  moved  well  and  the  list, 
taken  as  a  whole,  seems  to  be  in  a  good  position  sta¬ 
tistically. 

CROPS — This  canner  suggests  that  while  it  is  still 
too  early  to  forecast  crops  and  packs  for  the  coming 


CINCINNATI  NEW  YORK  BALTIMORE 

303  Beech  Street  52-C  East  19th  Street  403  Cross  Street 


LEONARD  SEED  COMPANY 

Seed  Growers  and  Breeders 

Peas,  Beans,  Sweet  Corn, 
Tomato,  Cucumber  and 
other  canners*  seeds. 

CHICAGO 
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season,  the  outlook  is  that  some  crops  will  not  be  espe¬ 
cially  large.  Some  spinach  has  been  drowned  out  by 
the  heavy  rains,  especially  in  the  Sacramento  Valley, 
and  everywhere  difficulty  has  been  had  in  cultivating 
at  the  proper  time.  Also,  according  to  the  latest  report 
of  the  Federal-State  Crop  Reporting  Service,  the  in¬ 
tended  acreage  was  lighter  than  that  of  a  year  ago. 
The  pack  may  easily  be  less  than  that  of  1935  and  will 
come  on  a  market  that  will  be  closely  cleaned  up.  Con¬ 
siderable  damage  has  been  done  asparagus  by  floods 
but  this  vegetable  can  stand  a  lot  of  water  and  flooded 
areas  may  stage  a  quick  comeback.  Unsold  stocks  of 
canned  asparagus  are  about  the  lowest  in  the  history 
of  the  industry.  The  outlook  is  not  considered  espe¬ 
cially  promising  for  a  heavy  crop  of  apricots,  this  fruit 
having  been  in  full  bloom  during  the  heavy  rain.  This 
prevented  spraying  at  the  proper  time  and  much  brown 
rot  may  be  expected. 

PEACHES — Business  on  canned  peaches  has  slowed 
down  somewhat,  following  the  very  heavy  sales  of  re¬ 
cent  weeks,  and  pineapple,  pears  and  apricots  are  com¬ 
ing  in  for  increased  attention.  The  weakness  on  pears 
and  apricots  in  evidence  for  a  time  seems  to  have  dis¬ 
appeared.  Holdings  of  the  former  in  the  Pacific  North¬ 
west  are  now  rather  limited  and  are  confined  to  a  few 
concerns.  Pineapple  continued  firm  during  the  period 
when  other  fruits  sold  off  list  and  some  items  are  in 
very  light  supply. 

TOMATOES — Tomatoes  and  tomato  products  have 
been  moving  rather  slowly  of  late,  with  business  con¬ 
fined  chiefly  to  the  Coast  market.  Tomato  juice,  on 
the  other  hand,  has  been  in  good  demand  and  this  item 
promises  to  be  sold  up  before  others  on  the  list.  There 
seems  to  be  much  more  of  variation  in  prices  on  solid 
pack  than  on  standard  tomatoes.  It  is  possible  to  pick 
up  No.  21/2  solid  pack  at  $1.30,  but  some  packers  are 
holding  the  same  item  at  more  than  $1.50.  The  same 
size  in  standards  is  quoted  at  90  cents  and  95  cents. 

ot 

OH  SURE!  YOU  CAN  KEEP  IT  IN  THE  CAN 

IT  is  just  as  safe  to  keep  canned  food  in  the  can  it 
comes  in — if  the  can  is  cool  and  covered — as  it  is 
to  empty  the  food  into  another  container.  Thou¬ 
sands  of  housewives  are  firm  in  the  faith  that  canned 
foods  ought  to  be  emptied  as  soon  as  the  can  is  opened, 
or  at  least  before  the  remainder  of  the  food  goes  into 
the  refrigerator — one  of  the  persistent  food  fallacies. 
The  question  keeps  coming  to  the  Bureau  of  Home 
Economics  in  letters  from  homemakers. 

A  few  acid  foods  may  dissolve  a  little  iron  from  the 
can,  but  this  is  not  harmful,  not  dangerous  to  health. 
Cans  and  food  are  sterilized  in  the  “processing.”  But 
the  dish  into  which  the  food  might  be  emptied  is  far 
from  sterile.  In  other  words,  it  is  likely  to  have  on  it 
bacteria  that  cause  food  to  spoil. 

Whether  in  the  original  can  or  in  another  container, 
the  principal  precautions  for  keeping  food  are — ^keep 
it  cool  and  keep  it  covered. 

Suggestion :  Reproduce  this  and  put  a  copy  in  every 
case! 


JUDGE 
SYRUPER 
and  FILLER 


Fills  soup,  puree,  juice,  hot  sauce,  oil,  beer 
etc.,  at  high  speed,  without  spill  and  every 
can  of  uniform  fill. 


No.  10—40  cans  per  minute 
No.  — 1 30  cans  per  minute 
No.  1  Tall — 1  50  cans  per  minute 
Picnic  &  8  oz. — 200  cans  per  minute 

No  Mashed  Cans 

Tell  us  what  you  want  to  fill 
and  we  will  give  full  data. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 
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WHERE  TO  BUY 

-  the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 

Consult  the  advertisements  for  details. 


ADJUSTERS  ior  Detachable  Chains. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wls. 

BASKETS,  Picking. 

Planters  Mig.  Co.,  Portsmouth,  Va. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

BOHERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Caiming. 
rfow  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Boxes,  Corrugated  Paper. 

BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Burl  Machine  Co.,  Baltimore,  Md. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fibre.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 


BURNERS,  OU.  Gas,  Gasoline.  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Brdtimore,  Md. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 


CAN  MAKERS'  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Can  Markers.  See  Stampers  and  Markers. 


CANS.  Tin,  AU  Kinds. 

American  Can  Co.,  New  York  City, 
Continental  Can  Co.,  New  York  City. 
Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 
Phelps  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 


CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  C^.,  Inc.,  Baltimore,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Meukers. 

CAPPING  MACHINES.  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Carmery  Sup. 

CARRIERS  AND  CONVEYORS,  Spiral. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Catsup  Machinery.  For  the  preparatory  work: 
see  Pulp  Mchy.;  for  bottling:  see  Bot.  Mchy. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers'  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers'  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 

CONVEYORS  AND  CARRIERS.  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retorts.  See  Kettles,  Process. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  C^rp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  ^Itimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ql. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wls. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wls. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wls. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

CREDIT  SERVICE. 

National  Food  Industries,  Inc.,  Louisville,  Ky. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  lU. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

National  Can  Co.,  New  York-Baltimore. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 

ENSHAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FIBRE  CONTAINERS  for  Food  (not  hermetleaUy 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Filling  Machines,  Bottles.  See  Bottlers'  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-SeUs  Corp.,  Hoopeston,  III. 


FINISHING  MACHINES,  Catsup.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

GENERAL  AGENTS  for  Machinery  Mfrs. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

GLASS  LINED  TANKS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Gravity  Carriers.  See  Carriers  and  Conveyors. 
Hoisting  and  Carrying  Machines.  See  Cranes. 
HuUers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silken.  See  Com  Husken.  , 
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HYDRAULIC  CONVEYING  EQUIPMENT. 

Scott  Viner  Co.,  Columbus,  Ohio. 

insurance,  Cannen. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  BalUmore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 

KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KNIVES,  Miscellaneous. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Burt  Machine  Co.,  Baltimore,  Md. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

U.  S.  Printing  6  Lithograph  Co.,  Cincinnati,  Ohio. 

LABORATORIES,  ior  Analyses  of  Goods,  Etc. 

National  Canners  Assn.,  Washington,  D.  C. 

MILE  CONDENSING  AND  CANNING  MCHY. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

OYSTER  CANNERS'  MACHINERY. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

PASTE.  CANNERS'. 

Burt  Machine  Co.,  Baltimore,  Md. 

F.  H.  Langsenkamp  &  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  lU. 

Rogers  Bros.  Seed  Co.,  Chicago,  Rl. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Rl. 


PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls  ,N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  lU. 

PRESERVERS'  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-SeUs  Corp.,  Hoopeston,  Rl. 

PULP  MACHINERY. 

Ayers  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEALING  MACHINES,  Box. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  lU. 

Scalding  and  Picking  Baskets.  See  Baskets. 
SeaUng  Machines,  Bottles.  See  Bottlers'  Mchy. 

SEEDS,  Canners',  AU  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  VaUey  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  IR. 

Rogers  Bros.  Seed  Co.,  Chicago,  Rl. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  Rl. 

SIEVES  AND  SCREENS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STIRRERS  FOR  KETTLES. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

SILKING  MACHINES. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  Etc.). 

BerUn-Chapman  Co.,  BerUn,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STENCILS.  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 


STRING  BEAN  MACHINERY. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

SYRUPWG  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Hansen  Cwg.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alame^,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  IR. 

Tables,  Packing.  See  Canners'  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-SeUs  Corp.,  Hoopeston,  Rl. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

TANKS.  Wooden. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-SeUs  Corp.,  Hoopeston,  Rl. 

Testers,  Can.  See  Can  Makers'  Machinery. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  IR. 

TOMATO  JUICE  MACHINERY. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Rl. 

TOMATO  PEELING  MACHINE. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Com. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Francis  C.  Stokes  &  Co.,  Inc.,  Moorestown,  N.  J 
Tri-State  Packers  Association,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-SeUs  Corp.,  Hoopeston,  Rl. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HUUERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Washers,  Bottles.  See  Bottlers'  Machinery. 

WASHERS,  Can  and  Jar. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  ^Itimore,  Md. 

WASHERS,  Fntit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Rl. 

Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 


Super  Husker 

The  fastest,  strongest,  most  efficient  green 
corn  husking  machine  ever  built.  Husks 
from  120  to  160  ears  per  minute — han¬ 
dling  all  the  corn  that  two  operators  can 
possibly  feed. 
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M&S  Hi-Speed  Filler 

Handles  more  difficult  can  filling  jobs  than 
any  other  machine  built.  Action  automatic 
and  continuous.  Unless  can  is  in  proper 
position  to  receive  it,  product  cannot  flow. 
All  cans  filled  exactly  alike.  Fills  any 
liquid  or  semi-liquid  product. 


SEND 
FOR 
TV 
BOOK 


SrK  AGUE-SELLS 
Hoopcscon,  Illinois 

Please  send  us  your  General  Catalog  No. 
20u.  We  are.  interested  in  the  following 
equipment: 


Universal 
Corn  Cutter 

For  both  whole  kernel  and 
'  cream  style  corn;  will  sin- 
J  gle  cut  for  true  whole 
'  grain  corn;  double  cut  for 
cut  kernel  corn;  and  will 
cut  and  scrape  for  cream 
style  corn.  Assures  big  in¬ 
crease  in  yield  and  profits. 


Model  8  Corn  Sllker 

The  last  word  in  corn  silkers. 
Stronger,  more  rigid  and  requires 
much  less  space  than  other  models. 
Has  all  good  features  of  previous 
silkers  plus  a  number  of  real  im¬ 
provements. 


Duplex  Batch  Mixer  Preheater 

For  batch  mixing  corn,  meats,  etc.  When 
line  is  operating  120  cans  per  minute,  each 
ounce  of  mixed  corn  receives  6  minutes 
heat  treatment,  expelling  much  of  free 
air  contained  in  kernels — flowing  natural 
starch  smoothly,  allowing  filling  at  high 
temperature  which  is  essential  to  good 


SPRAGUE-SELLS 

Division  of  Food  Machinery  Corp’n 

HOOPESTON,  ILLINOIS 

Telephone  Hoopeston  123 


There  Is  a 

Sprague-Sells  Machine 

For  Every  Canning  Purpose 

For  nearly  half  a  century  it  has  been  our  con¬ 
stant  aim  to  solve  your  problems  almost  be¬ 
fore  you  are  aware  of  them,  and  the  "leader” 
machines  for  corn  canners  shown  on  this 
page  are  representative  of  the  complete 
Sprague-Sells  line.  Nearly  every  item  bear¬ 
ing  the  Sprague-Sells  name  is  a  recognized 
leader  in  its  field. 

Send  for  fully  illustrated  catalog  showing 
our  complete  line  of  dependable  canning 
machinery  for  all  food  products.  You 
w’^11  incur  no  obligation  or  cost. 

Mail  the  coupon  below. 
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Peerless  Corn  Washer 

For  corn,  pumpkin  and  other  large  round 
products.  Gently  tumbles,  rubs  and  scrubs 
ears,  without  bruising.  Removes  all  for¬ 
eign  matter.  Saves  corn  and  cuts  labor 


Other  Machines  for  the 
Corn  Canner 

Peerless  Rehusker 
Peerless  Corn  Trimmer 
High  Pressure  Washer 
Ear  Corn  Brusher 
Inspection  Conveyors 
Ear  Corn  Blancher 
Model  5  Cutter 
Knife  Grinders 
Spiral  Conveyors 
Whole  Grain  Washers 
Blending  Mixers 
Syrup  System 
Resilker 
Cooker-Fillers 
Elevators 
Cob  Crusher 
Corn  Shaker 
Etc.,  etc. 
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RESISTANCE! 

MAN’S  STRONGEST  WEAPON  AGAINST  DISEASE 


F or  many  years  we  have  sought  unceasingly  to 
provide  canners  with  seed  that  is  not  merely 
free  of  seed-borne  diseases,  but  that  will  grow 
productive  plants  resistant  to  other  diseases. 
A  Such  strains  when  developed  are  addition¬ 
ally  desirable  in  that  they  are  strong  and  vi¬ 
gorous,  standing  up  well  against  unfavorable 
weather  and  soil  conditions, 
ii  To  take  but  one  example,  here  is  a  series 
of  successively  maturing  resistant  peas : 


f  Days 

Asgrow  Alaska  60 

Wisconsin  Early  Sweet  61 
Canner’s  Gem  64 

Green  Admiral  69 

Yellow  Admiral  69 

Perfection  70 

Alderman  74 

Profusion  75 

Asgrow  No.  40  76 

Stratagem  79 


®rmuprH,  Jfnr. 

Breeders  and  Growers  of  Vegetable  Seeds  since  1856 

Npiu  auftt.  Connprtirut 


WILT  RESISTANT  PEAS 
THE  ASGROW  STRAINS 
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BREEDING  STATIONS  AND  PRODUCTION  BRANCHES  FROM  COAST  TOJCOAST 


